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Did Uncle Otto’s Meats 
Really Taste So Good? 


Too often, memories of long ago play tricks— 
especially when it comes to food and flavor. 


Sure, Uncle Otto made some wonderful sausage 
and other specialties in his little butcher shop 
but 9 chances out of 10 his prized products were 
not exactly the same two times in a row. 


But, don’t blame Uncle Otto. 


He just didn’t have the right materials to work 
with—practically every ingredient he used varied 
tremendously. And that’s just why—today and 


every day—your meat products can beat Uncle 
Otto’s best. 


ss With Custom’s rigid quality control you can rest 
tame 10 assured that every formula you use will be identi- 
cal in every respect .. . time after time. All 

‘ Custom seasonings, ingredients and cures are 


Wr ——__—$< minutely controlled to have the same concentra- 
tion, the same potency and the same flavor— 
always. 


We can help you develop the exact flavor you 
want in your products — and then we can guar- 
antee that your formula will always be constant. 


That’s why more packers every day learn to 
rely on Custom. 





FOOD PRODUCTS, INC. 


Dept. NP-6101, 701 N. Western Ave., Chicago 12, Ill. 








NOW- «x improved 
All Steel Jatricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 


Among the many advantages of this all steel 

switch (as compared to the old style cast iron 

switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
Ail Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 


































The new and improved GLoBE All Steel 
Track Switch is completely interchangeable 
with the standard GLOBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Pyrmontkade, The Hague, Netherlands 
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#9 for smaller 
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WIENER LINE STUFFING TABLE<— 1 





MARK | and MARK II now bring to 
small, moderate and larger size 
sausage kitchens the same advan- 
tages the well-known high volume 
Buffalo Continuous Filler is al- 
ready giving big packing house 





operators: 
+9 BUFFALO MARK | pier 
ogee Honper Capetity-700 the. e) greater volume—with high qual- 
Production Rate—5,000 Ibs./hr. ity at lower cost 
l Sanitary ... Easy to Clean @® non-pulsating continuous flow 
. with precision control of delivery 


NOW. AUTOMATED SAUSAGE MARING FOR EVERY SIZE PLANT 


New Buffalo Quality Continuous Fillers for small, medium or large kitchens 


cy 7 | Z ' ®@ controlled stuffing pressures... 
















no air cavitation 


0 OF VM ef ™ 


@ mobility—optiondl wheels and 
track to facilitate two operation 
installation where desired 


@ compact design for maximum 
capacity with a very minimum 
of plant floor space 


I'm Mark Il 


AND FAST SERVICE WHEN YOU 


NEED IT... Even the very best 
for larger equipment needs service occasion- 
packers ally. Buffalo’s nationwide service 

7 organization eliminates extended, 


eo / 


costly production delays. 


ey 


BUFFALO MARK Il 


Hopper Capacities—700 and 
1,000 Ibs. 


Production Rate—10,000 Ibs./hr. 
Sanitary... Easy to Clean 

















LINKERS 





Continuous Fillers  Emulsifiers e Converters 


AUTOMATIC MACHINERY FOR AUTOMATED SAUSAGE MAKING 
PLUS GRINDERS * MIXERS * STUFFERS * CUTTERS 
REPLACEMENT KNIVES * CASING CLEANING MACHINES 





JOHN E. SMITH’S SONS CO. © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-4658 
THE NATIONAL PROVISIONER, JUNE 10, 1961 3 








THE PURECO CO, | aly 
COLD BLUE LINE ; 


OUISLONET ‘o 


13 W. Huren St., Chicago 10, Ill. 





drops temperatures to sub-zero in seconds! 





CONTENTS 


News and Views .................. 11 
Editorial opinion, as well as an account of 
what's happening in Washington, the state 
capitals and North, East, West and South 
of importance to the meat industry. 
What P&S Has Been Doing .......... 16 
The NP found a lot of activity in study of P&S 
Act and its enforcement. First in series of four > 
articles tells how administrators have been 
organizing for bigger job and discusses 
““packer”’ jurisdiction. 
New Ideas in On-Rail Dressing ...... 12 
Fort Dodge plant addition features compact 
work pattern, simplified transfer from gravity 
to power rail and efficiency over a wide range 
of slaughter volume. 
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You can’t hold the water back, but you can 
plan ahead for action that will prevent loss 
of product and minimize damage to equip- 
ment and structures. 
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All Meat, page 41; Processed Meats and 
SAVE WITH Supplies, page 42; Fresh Meats, page 43; 
Provisions and Oils, page 44; By-Products, 
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Where to look when you want to find a job, 
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obtain good used equipment. 








Pureco carbon dioxide liquid sprayed into trucks or railroad 
cars reduces interior temperatures to sub-zero in seconds. 
The warm, moisture-laden air is flushed out and replaced with 








cold dry vapor, thus preventing “heat shock” from loading 
iniddation Pre-cooling periods are shortened, “pull-down” EDITORIAL STAFF 
periods eliminated, product temperatures remain constant. EDWARD R. SWEM, Vice President and Editor 
No special equi * ded! GREGORY PIETRASZEK, Technical Editor 
ia ate BETTY STEVENS, Associate Editor 
Pureco COe Blast Chilling needs no special equipment. It acts ROBERT KULAR, Associate Editor 
as an auxiliary to your truck’s normal refrigeration system... GUST HILL, Market Editor 
mechanical units, hold-over systems or “DRY-ICE.” DANIEL O’CALLAGHAN, Associate Editor 
Have a Blast Chilling demonstration EXECUTIVE STAFF 
Pureco would like to demonstrate Blast Chilling to you in THOMAS McERLEAN, Chairman of the Board 
your trucks under your working conditions—with no obliga- LESTER |. NORTON, President 


A. W. VOORHEES, Secretary 


PROVISIONER PUBLICATIONS 
The National Provisioner, The Daily Market & News 


: Service, Purchasing Guide for the Meat Industry, 
() 4 American Miller and Processor, Feeds Illustrated, Con- ‘<q 
: 2 solidated Grain Milling Catalogs, Feeds Illustrated Daily, 
Sd American Miller Daily and Feed Trade Manual. 


PuoRE CARBONIC Published weekly at 15 West Huron st., Chicago, Ill., U.S.A. by 


The National Provisioner, Inc. Yearly subscriptions: U.S., $6.00; Can- 
Pure Carbonic Company, A Division of Air Reduction Company, Inc. ada, $8.00; Foreign countries, $8.00. Single copies, 30 cents. Copyright 
‘ 1961 by The National Provisioner, Inc. Trade mark registered in U.S. 

General Offices: 150 East 42nd Street, New York 17, N.Y. Patent Office. Second class postage paid at Chicago. 


tion on your part. Call your Pureco representative or write: 
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THE AUTIO Super-Capacity 
MEAT GRINDER 


Designed to process frozen meat 
and related products with tough 
grinding problems, the AUTIO is the 
strongest, fastest grinder on 

the market . . . by actual test. 
Engineered for easy cleaning and 
sanitary operation, it features Extra- 
Large Hopper Throat, Patented 
Bevel-Edged Screw and has a 15,000 
Ibs. per hour capacity. 


~ 


The AUTIO’S modern, streamlined 
design has all steel construction 
with heavy cast steel worm and 
barrel—is heavy hot tin dipped. 
Especially recommended for 
rendering operations. 


3946 Willow Road « Schiller Park, Ill. 
Phone 678-4240 


World’s finest, most complete line of grinder knives and plates—since 1925 
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YOUR MEATS 


SLICED 
. REFRIGERATED BO | Rel c NA 


ALL MEAT 


BLACK HAWK | 





PARAMOUNT 


LABELS 
SELL CUSTOMERS 
BEST 


Packaging makes the first sale—your meats 
make the second. Don’t gamble on a poor label, 
get the best for color, appetite appeal, 
and easy-to-read brand and prdduct name. 
Get Paramount i-appeal labels on your lunch- 
eon meat packages. 


“Sti r 


See page K-4 


Whatever your label needs—heat seal, 
greaseproof, foil, self-sticking pressure-sensitive, 
etc.,—Paramount can supply distinctive tailor- 

made labels to meet your requirements. 


Let us show you what we can do for you. 
Simply send samples of your present labels or 
indicate your needs for new ones. It could 


mean the biggest sales boost since you started 
selling meat. 


OUR DESIGN SERVICE IS FREE, Write 


PARAMOUNT 


PAPER PRODUCTS CO. 


4402 NORTH 23RD STREET © OMAHA 10, NEBRASKA 


Plants in Boston, Los Angeles, Toronto 
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CHILL HOGS 


IN 10-14 HOURS 
SHRINK AS LOW AS 1% 


GEBHARDT 


- C. UNITS 























Only GEBHARDTS give you Controlled Humidity . . . 
Controlled Temperature . . . Controlled Circulation .. . 
Air Purification. 


Cc 
Hi 
A; 
L 
L 


c a 
x alm, > GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 





Se Galas ORS 


On Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 


‘ TELEPHONE: FLAGSTONE 2-2800 
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BEHIND THE MAN FROM DIAMOND CRYSTAL SALT... 


the meat salting experience of Karl Klomparens! 


Henry Husen, Sausage Superintendent for HYGRADE FOOD CORPORATION, 
Detroit Plant, and Karl Klomparens, Manager Industrial Sales for Diamond 
Crystal Salt, inspecting wieners coming from the ‘‘smokehouse”’. 


Hygrade Food Corporation . . . one of the country’s 
leading producers of quality meats . . . insists upon 
quality ingredients for their various products. Along 
with using a pure, flake-type salt, they like the service 
extended by one of their main suppliers—Diamond 
Crystal Salt Company. 

Diamond Crystal Flake-type Salts, produced by 
the exclusive Alberger process, assures a salt of uni- 
form high purity (99.95%) and in the correct grain 
and size you need—every time. These features permit 
better flavor development of the product. Rapid 
solubility is achieved because the crystals are flake- 
like, not granular or cube shaped. And, flake-type 


crystals “cling” to meat in dry-curing and provide 
proper coverage and dissolving action. The extremely 
low copper and iron content of Diamond Crystal 
Flake-type Salt helps retard development of oxida- 
tive rancidity in fatty products. This pure flake salt, 
lacking appreciable amounts of calcium and mag- 
nesium, insures the cure striking into and through the 
meat with maximum efficiency. 

A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 


ee Diamond Crystal Salt Company, 


ST. CLAIR, MICHIGAN 


gy 


4 Y . > Oe : é : LAND, LA.: ST. CLAIR, MICH. 
[5 th Anniversary: 1SS6 ~7/967 PLANTS: AKRON, OHIO: JEFFERSON IS 
gd SALES OFFICES: AKRON * ATLANTA ® BOSTON,* CHARLOTTE * CHICAGO | 


DETROIT © LOUISVILLE * MINNEAPOLIS * NEW ORLEANS * NEW YORK 
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Processors in Australia, New Zealand and Philippine Islands are using Mepaco Molding 
Equipment to produce Corned Beef Loaf, Cooked Pork Shoulder, Chunk Pork and Veal 
Loaf, as well as Boiled Ham, for slicing and packaging. 


Mepaco Molding Equipment is used in Australia, Canada, Denmark and Poland for 
filling cans prior to sealing. 


Processors in the United States are using Mepaco Molding Equipment to produce 
square Turkey Loaf, perfect for slicing and packaging. In Canada and England Mepaco 


Round Molds are used for specialty items. 
ANY 4, 
ee De ea ee tel ti 4 pel ok 
“s CHICAGO | 1226 - 49th AVENUE * OAKLAND 1, CALIFORNIA 
new YORK | BB emda: Bee ed Cable: MEPACO "TWX OA532 
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Heat-in-Dag foods 
get every packaging 





advantage with =, 
pouches of Mylar 


Transparent, easy to use. Bags of 
““Mylar’’* polyester film combined 
with polyethylene allow you to see 
contents at any stage of production. 
Housewives appreciate visibility, 
too. They like to see what they buy— 
especially when the product is new. 


OU PONT 


MYLAR 


POLYESTER FILM 


REG. u. 5. pat. Off 
Better Things for Better Living 
. through Chemistry 


10 








Durable, resist breakage. Boiling 
heat, freezing cold, roughest han- 
dling can’t hurt “Mylar”. It’s the 
strongest ofall plastic films. Pouches 
of “Mylar” resist breaking and split- 
ting. Your package stays in top con- 
dition, your product is protected. 


*Du Pont registered trademark 





Protect flavor best. Pouches of | 
“Mylar” give your heat-in-bag foods | 
the best possible protection . . . lock | 
in flavor and aroma. All the good- 

ness of your foods will reach your | 
customers. And that’s what builds 
more repeat sales for your foods. | 


Authorized Converters of Du Pont ‘“*Mylar”’ can help you 
with heat-in-bag packaging. For their names write Du Pont 
Company, Film Dept., FFR, Wilmington 98, Delaware. 
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A Broken Chain 


In testifying this week before the antitrust 
and monopoly subcommittee of the Senate 
judiciary committee, Secretary of Commerce 
Luther Hodges declared that “industry in 
general and the preponderant majority of 
businessmen are entirely willing to assume 
the obligation and burden of operating prop- 
erly under the most highly competitive con- 
ditions.” 

After noting that the business community, 
as represented by such bodies as the U.S. 
Chamber of Commerce, has gone on record 
many times in support of the antitrust laws, 
Hodges commented: 

“However, bigness does have some special 
problems and here, I believe, is perhaps one 
of its great failures—it is a failure in com- 
munication. Management of corporate Amer- 
ica must assume the responsibility for a more 
aggressive program of acquainting its own 
people with its policies, its commitments and 
its philosophies. 

“It is not enough for management to have 
and to live by the good points of view that 
I believe they have. They must take the next 
step and assure themselves of consistent sup- 
port of these points by their associates right 
down the line.” 

Failure in communication may lead an 
organization into other errors which are cost- 
ly and demoralizing, even though not illegal. 
We wonder, for example, how many tons of 
expensive meat packaging material are 
scrapped annually because of breakdowns 
in the interchange of information between 
different divisions of the same company. 

How many misunderstandings between 
management and plant workers fester into 
arguments, slowdowns, gold-bricking, stop- 
pages and even strikes when, in the begin- 
ning, a clear explanation of a change in a 
procedure or rule would have avoided all the 
difficulty? 

How many hours of unnecessary overtime, 
or pay for hours not worked, result from 
breaks in communication between the live- 
stock buying and killing departments and the 
sales and order assembly-shipping depart- 
ments? 

The first of a series of four articles on 
the Packers and Stockyards Act—the law 
regulating many of the business activities of 
most packers—begins on page 16 in this 
week’s Provisioner. We suggest that these 
articles be “communicated” to all levels of 
Management in every industry organization. 


News and Views 





The Full Budgetrequest for meat inspection is included in the 


appropriations bill (HR-7444) for the Department of Agricul- 
ture reported by the House appropriations agricultural sub- 
committee, but the group sliced the request for administra- 
tion of the Packers and Stockyards Act by $117,500, providing 
the P&S agency only $75,000 more than the 1961 appropria- 
tion. The $24,216,000 approved for meat inspection for the 
1962 fiscal year beginning July 1 represents an increase of 
$1,090,000 over funds for 1961. It includes $415,000 to meet 
mandatory salary increases due to reclassification of employes 
and $675,000 for the employment of 108 additional meat in- 
spectors to help handle the Meat Inspection Division’s in- 
creased workload. 

The USDA requested $1,901,300 for the Packers and Stock- 
yards Division, also faced with a tremendous workload (see 
page 16), but the appropriations subcommittee approved 
only $1,783,800. The budget request for P&S would provide 
$192,500 more than the agency’s appropriation for fiscal 1961, 
enabling P&S to open three more field offices and otherwise 
strengthen its enforcement of the regulatory act. 


The Mandatory state-paid meat inspection bill backed by the 


North Carolina Meat Packers Association was passed by the 
state Senate last week and sent to the House. The program, 
which would be administered by the State Department of 
Agriculture, would require meat inspection in all plants selling 
across county lines. About 70 plants would be covered. Mean- 
while in West Virginia, plans to ask the 1963 legislature to 
strengthen that state’s meat inspection law have been an- 
nounced by the West Virginia Citizen-Consumers League. The 
league criticized the present law, enacted in 1959, because it 
doesn’t provide for ante and post mortem inspections. The 
West Virginia Meat Packers Association and the State De- 
partment of Agriculture have been working toward their goal 
of mandatory meat inspection a step at a time. 


Lower Earnings on higher dollar sales in the six months ended 


April 29, 1961, have been reported by three more packing 
companies. Net income of Geo. A. Hormel & Co., Austin, Minn., 
declined to $1,039,208 on sales of $188,688,753 in the latest 
period from $1,915,495 on sales of $180,890,109 in the first half 
of fiscal 1960, chairman H. H. Corey and president R. F. Gray 
disclosed. They said the sales figure reflects higher prices; 
tonnage was less than a year earlier. “Slaughter of beef con- 
tinues to be unprofitable, and our slaughter of this species 
of livestock has been smaller than a year ago, primarily be- 
cause of these losses,” the Hormel officials explained. Smaller 
hog supplies in the first half of this year and increases in 
labor costs amounting to 8%¢ an hour since last September 
also depressed Hormel earnings. 

Net earnings of Armour and Company, Chicago, from op- 
erations were $6,015,618 in the first half of fiscal 1961 and 
sales totaled $848,617,055, compared with $7,057,352 and $840,- 
514,138, respectively, a year earlier, president William Wood 
Prince reported. Armour also had a non-recurring profit of 
$1,965,074 last year. “The principal decline in earnings took 
place in the first quarter when the average margins between 
wholesale pork prices and live hog prices shrank almost 20 
per cent from the first quarter of 1960,’ Prince said. “Rela- 
tive to last year, the current second quarter was favorable 
and, for the six months, the food division operated on a profit- 
able basis.” Earnings of John Morrell & Co., Chicago, dropped 
to $206,526 in the latest period from $2,241,494 in the first 
1960 half while sales rose to $270,092,247 from $233,494,274, 
announced president W. W. McCallum, who also pointed to 
the unfavorable relationship between livestock prices and 
wholesale meat prices in first half of fiscal 1961. 
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both sides and pull tail. 10-A. Remove front feet, and 
clear neck on both sides. 11. Mark and saw brisket and 
rim over right side. 12. Rim left side and back. 13. Side, 
back and run down hide. 14. Open shanks, clear neck 
and drop hide. 15. Eviscerate. 16. Saw carcass com- 
plete. 17. Skin head and rod and tie weasand. 











STATIONS ON DRESSING LINE (40 head per hour): 4. 
Flush head. 5. Skin and remove first hind leg, rip and 
point tail. 6. Skin and remove second hind leg and trans- 
fer to spreader. 7. Remove udders or pizzle and mark 
aitch bone. 8. Open aitch, plug, tie and drop bung. 9. 
Turn round and flank both sides to navel. 10. Rump 


Some New Ideas in On-the-Rail Beef Dressing 


NEW on-the-rail beef dress- 
A ing layout featuring a single 

transfer station, compactness 
of high platform work areas, group- 
ing of the hydraulic platforms used in 
the principal hide removal opera- 
tions and a novel shackle return de- 
















LEFT: Brisket is opened with power saw by butcher who 
also does part of the rimming. CENTER: Working from 
hydraulic platforms, butchers skin the sides with power 


vice is the fourth of a series of major 
plant additions placed in service by 
the Fort Dodge Packing Co. of Fort 
Dodge, Ia. The compactness of the 
arrangement permits shifting from 
high to low volume dressing rates 
with only minor loss in productivity. 









All the additions to the Iowa 
firm’s plant have been made as part 
of a master plan drawn up for the 
company by Willis Regier, ALA, 
architect, and, consequently, the ef- 
ficient forward movement of the 
beef sides has not been impaired in 


knives. A third operator (unseen) is starting the backing 
on another carcass. RIGHT: As one butcher continues with 
the backing job, another clears the neck and rosette. 
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the expansion program which the 
company has followed. 

Construction of a 400-head cooler 
previously had increased total hold- 
ing eapacity to about 1,000 head. The 
coolers now permit the firm to ac- 
cumulate several days’ kill and bet- 
ter to select the grade and weight 
ranges desired by various custom- 
ers, points out W. A. Daniels, gen- 
eral manager. The space also makes 
it unnecessary to move cattle out 
to accomodate the current day’s 
slaughter. 

The killing floor is housed in a 
new 60 ft. x 41 ft. high-ceiling addi- 
tion that connects with the coolers 

























































































































































































E 10, 1961 § 





THE NATIONAL PROVISIONER, JUNE 10, 1961 


LEFT: Second legger is ripping open the shackle-support- 
ed carcass prior to loosening the shackle chain. RIGHT: 


Nh: 


through a 30-ft. corridor. The beef 
sides eventually will be moved di- 
rectly from the chill room into a 
projected 80 ft. x 60 ft. holding cooler 
that will virtually double cooler ca- 
pacity, Daniels reports. 

A high level of natural light is 
provided on the killing floor through 
ceiling level windows that virtually 
ring the department. Short fluores- 
cent fixtures also direct light on 
the work area. The ceiling is 24 ft. 
from the floor and the steel sup- 
porting the rail system is about 16 
ft. The air space above aids in dis- 
sipating the heat and vapor in the 
summer and constitutes a barrier 
to cold during the winter. The walls 
are tiled to ceiling height. 

A roofed driveway funnels the 
animals from the enlarged pens to 
the narrow knocking pen designed 
to hold two cattle. 

MEZZANINE: The dry landing 
area, which is equipped with pro- 
tective rails to restrain improperly 
stunned animals, and part of the 
head inspection area lie below a 
mezzanine housing the trolley clean- 
ing equipment. This area is imme- 
diately adjacent to the high work 
platform. Clean trolleys move by 
gravity to the transfer station on a 
magazine rail. The trolleys are lifted 
to the mezzanine in bunches by an 
electric hoist. 

The location of the mezzanine in 
a high area of the dressing floor 
which normally is wasted effectively 
utilizes the space and, since it is an 
island not adjoining any windows, 


SIDES are lowered hydraulically on 
floating rail and deposited on gravity 
rail for balance of dressing work. 





Two hooks can be seen in the gam at right: that of the 
transfer device and the one attached to the spreader. 


it does not appreciably reduce the 
natural light. The dressing line was 
furnished by The Allbright-Nell Co. 
and is a combination of gravity and 
powered rail. The power system in- 
volves use of the Anco time cycle in 
which a hydraulic piston moves the 
chain a predetermined distance at 
set intervals. The frequency of these 
power thrusts is controlled by a tim- 
ing device that can be set for differ- 
ent dressing rates. A major advant- 
age of the intermittent movement of 
the chain is that it provides complete 
stability of the carcass during butch- 
ering. However, the chain does move 
the carcass over the same distance 
in the same time as a continuous 
conveyor, observes Kenneth Kurtz, 
plant superintendent. With the in- 
termittent system work can be dou- 
bled up at the stations. 

The bled and deheaded animals 
arrive on a gravity rail at the 6 ft. 
9 in. high platform which is shaped 
like a “T” with the 8-ft. stem off 
center. Here the first butcher, who 
controls the flow of carcasses to and 
from his station with rail stops, skins 
and cuts the free leg and rips and 
points the tail for pulling. He then 
feeds the shackled animal to the 14 
ft. x 8 ft. base section of the high 
platform. The gravity rail makes a 
90-deg. turn and runs parallel with 
the main power rail. 

TRANSFER: At the base’s first 
station, the entire transfer operation 
is performed with a _ specially-de- 
signed Anco device. As the carcass 
arrives at this station, the second 
legger rips open the hide and skins 
out the leg to the hock. The carcass 
is still supported by the shackle 
chain on the gravity rail. The legger 
opens the gam and inserts the hook 
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of a chain attached to a piston. Ac- 
tivating the piston, he raises the 
carcass enough to free the shackle. 
Depending upon the size of the car- 
cass he moves it up or down to 
complete leg removal and skins out 
the crotch. 

The second legger inserts a trolley 
hook into the first leg and attaches 
it to the swiveled Anco spreader. 
He places a second hook in the other 
gam and raises or lowers the car- 
cass until he easily can attach this 
trolley to the spreader frame hook. 

This setup has several advan- 
tages, remarks Kurtz. First the en- 
tire operation is completed in one 
spot, reducing trolley handling and 
simplifying the rail installation. Sec- 
ond, use of a flexible chain as 
the lifting device frees the butcher 
of the need for raising a leg to a 
fixed device. Third, the carcass is 
positioned by the butcher where 
he can work on it best; he does not 
have to reach or stoop. Finally, the 
heavy spreader bars, while provid- 
ing a rigid support, possess in their 
hinged hooks sufficient flexibility to 
compensate for variations in car- 
cass size and the swivel permits 
turning the frame for maximum job 
performance. 

While the power chain setup is 
rated at 40 head per hour, only a 
minor drop in productivity is suf- 
fered when slaughter is cut to 10 
head per hour, notes Kurtz. 

The shackle is returned from the 
transfer station to the dry landing 
area by a device that handles it 
gently. There are two stops in the 
return leg of the gravity rail. The 
first stop is cleared by the second 
legger who watches the number of 
shackles at the second stop con- 
trolled by the shackler. When the 
second stop is raised the shackle 


LEFT: Cured hides are dumped on floor from drum which 
holds 4,200 Ibs. RIGHT: Use of industrial fork truck and 
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rolls onto a supporting device con- 
sisting of a notched rail section for 
the wheel and a rod for the loop. 
A metal finger outrigger steadies 
the wheel. The lowering device rides 
downward on a pipe to which a 
spiraling rod is welded. A matching 
groove in the sleeve causes the whole 
unit to rotate on its downward trip 
and slows its speed. The device also 
is attached to a chain controlled 
by a governor that regulates the 
downward glide and raises the car- 
riage back to home position once 
the shackle is removed. The weight 
of the shackle trips in the governor’s 
fractional hp. motor (See photos on 
the right.) 

The device, which was designed 
and built by Kurtz, eliminates dan- 
ger to personnel from movement of 
the trolley in tight quarters and 
transports the shackle without dam- 
age from banging or rail jumping, 
observes Howard Dutcher, presi- 
dent of the organization. 

SKINNING: After the carcass has 
been anchored on the spreader, it 
is pushed forward and engaged with 
the conveyor system on which it 
continues through the balance of the 
high platform operations. The front 
and hind feet are dropped into a 
common chute which discharges to 
the inedible room in the basement. 
Pizzles and udders are  chuted 
through a vented unit to this de- 
partment. The firm now sells ined- 
ible material to a local renderer, 
although it plans to add a rendering 
department. 

Floor level tasks, such as skin- 
ning and cutting the front feet, are 
performed as the carcass is con- 
veyed past the high platform. On 
clearing the high platform the car- 
cass arrives at the rimming station. 
Here three Anco hydraulic plat- 







Shackle is 
starting to 
move down- 
ward with its 
sleeved car- 
riage riding 
the pole. Note 
the chain 
(right) for 
clearing the 
rar! stop: 
RIGHT: Handle 
for stop is in 
dry landing. 


forms are set in a pattern of two in 
front and one in the rear of the 
carcass. 

The first butcher marks and uses 
a Kentmaster power saw to open 
the brisket. Then with a Jarvis 
knife (these are used by all hide- 
men) he proceeds to rim over. The 
next butcher continues the opera- 
tion. Since they are adjacent to each 
other the two butchers can work 
on the same carcass if the need 
should arise. 

On the rear hydraulic platform, 
one butcher performs the backing 
and dropping work while a floor 
butcher skins out neck and rosette. 
Hides are dropped after eviscerat- 
ing at the top dressing rate. (See 

[Continued on page 38] 


slatted bins permits storing the hides to the ceiling in 
the cellar. Each of the bins will hold about 25 cured hides. 


THE NATIONAL PROVISIONER, JUNE 10, 1961 F 








two in 
of the 


id uses 
0 open 
Jarvis 
| hide- 
ar. The 
opera- 
to each 
1 work 
> need 


atform, 
yacking 
a floor 
rosette. 
scerat- 
>», (See 
] 


iling in 
d hides. 








10, 1961 | 


Preparedness Will Minimize 


Product Losses From A Flood 


oe 


N preparing for the eventuality of floods, particularly 
| serine or early summer floods, special precautions 

should be taken to protect the product, says Clark 
Warren, who retired recently as head of the production 
control department of Armour and Company, Chicago. 

As a former superintendent of a major plant who 
witnessed the havoc of a disastrous flood, Warren 
speaks from experience. 

The mechanical department generally is well versed 
in what to do if a flood should threaten, while the pro- 
duction department often fails to give this potential 
danger any preplanning. The result, if a flood does 
strike, is a disaster, the costs of which are needlessly 
compounded through product damage and condemna- 
tion. While mechanical equipment can be damaged by 
flood waters, generally most of it can be put back in 
good shape after cleaning and sanitizing. The windings 
on electric motors may have to be replaced. While the 
cleanup job is costly, it does not destroy the equipment, 
Warren observes. 

Product, on the other hand, once touched by flood 
waters is condemned. This condemnation process is 
rigorously enforced by federal officials. 

As a consequence, early in the spring Armour’s pro- 
duction control department issues a reminder to all 
plants. In the main, this directive urges production peo- 
ple to be prepared. 

First, the high water mark at which action should 
commence must be determined. While reasonable, this 
must be a firm “go line,” as trusting to luck can be 
costly. A planned schedule for evacuation of product 
should be prepared by the production department and 


?  ) the place to which it is to be moved should be deter- 


mined. Some products can be moved to higher levels 
within the building while other products must be re- 
moved from the plant. 

The time needed to perform this product evacuation 
job must be established by actual dry runs with avail- 
able elevator and industrial truck equipment. Obviously, 
the whole plant need not be evacuated in the dry run, 
but the sample handled must be representative of the 
various products that will need transportation, such as 
beef sides, boxed provision items, meats in cure, small 
rail stock, etc. There is no point in guessing when a 
time countdown is on and a margin for error must be 
included in the time estimate, asserts Warren. 

The manpower requirements for the task must be 
calculated. If this includes more than one shift, then the 
who, when and how of making contact with other em- 
ployes must be determined. All employes must be 
notified of the possibility of this emergency service, 
lest they volunteer to help others thinking that their 
own employer needs no help. 
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What additional industrial equipment, such as vat 
lift trucks, will be needed to help evacuate the product, 
and who possesses this equipment, must be listed. It 
may be that a local lumber yard or grain mill has 
several industrial trucks that could be used if needed. 
These loan arrangements must be made in advance and 
reconfirmed if it looks as though a flood might strike, 
declares Warren. 

If the flood can knock out the normal source of 
electric power, what auxiliary lighting facilities are 
available? Consideration also should be given to re- 

[Continued on page 40] 





CLEANUP will place equipment back in shape, but 
drummed and other product will be condemned. Photo- 
graph above was furnished by The Armour Magazine. 


15 











REDISTRICTING plans that 
would increase P&S field offices 
to total of 30 are discussed by 
(I. to r.): Glenn G. Bierman, © 
chief, packer branch; Howard 
J. Doggett, director, P&S Divi- 
sion; John T. Coyne, assistant 
to director, and Lee D. Sinclair, 
deputy director of the division, 


How P&S Unit Has Geared for Bigger Job r 


By BETTY STEVENS, Associate Editor 


was signed into law 40 years ago this August 15, 

there were about 80 major rail-centered live- 
stock markets in the nation and the meat packing indus- 
try was concentrated at those points. During the next 
two years, all stockyards eligible for posting were 
brought under the Act and the administrative staff of 
260 was able to handle a substantial volume of investi- 
gative activities as well. 

When the P&S Act last was amended on September 
2, 1958, extending P&S jurisdiction to ail livestock 
transactions in interstate commerce, livestock markets 
and packers were located virtually all over the map. 
Shackled by inadequate funds that had held the staff to 
about 100 employes for more than three decades, the 
P&S unit in the U. S. Department of Agriculture had 
been able to post only about three-fifths of the ap- 
proximately 1,000 stockyards of 20,000 sq. ft. or more 
subject to regulation at that time. 

On June 30, 1958, there were approximately 600 post- 
ed yards; 2,129 packers were filing annual reports, and 
the P&S unit also was supervising live poultry market- 
ing in 13 designated areas, about 1,200 live poultry li- 
censees and 6,560 registered market agencies and deal- 
ers, the latter including packer-buyers. 

What has happened since Congress leveled the fences 
containing P&S livestock marketing authority in 1958 
and excluded packers’ non-meat-packing activities from 
the Act, while calling for stepped-up supervision of 
covered trade practices? How has P&S proceeded to 
meet the bigger job of regulating the marketplace for 
livestock and meat? What is planned for the future? 
Who in the meat industry is subject to the Act and what 
should he know about its requirements and _ protec- 
tions? What’s “unfair” and who decides? 

Seeing an industry need for more understanding of 
the regulatory act and its application, the NP set out 
recently to fill in some of the answers. What the NP 
learned through interviews with a dozen USDA officials 
and a study of regulations, cases and comments con- 
cerned with the Packers and Stockyards Act will be 
presented in a series of four articles beginning here. 
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W HEN the Packers and Stockyards Act of 1921 


WHAT IT TAKES: “Vigorous enforcement of a regu- 
latory statute depends upon two conditions,’ observed 
Roy W. Lennartson, deputy administrator of the USDA 
Agricultural Marketing Service, who is directly over 
the Packers and Stockyards Division. “They are: 1) a 
vigorous Secretary who is determined that the law shall 
be enforced, and 2) adequate funds and manpower to 
do the job.” 

Both this administration and the past one have shown 
determination to have vigorous enforcement of the anti- 
trust laws. Congress also has begun to back this up with 
more money. But it takes time to translate money into 
manpower trained in the requirements of a comprehen- 
sive antitrust law and familiar with the trade practices 
of a broad, many-faceted industry that provides more 
than one-third of all agricultural income and supplies 
the product representing one-fourth of all consumer 
food expenditures. 

Lennartson noted the high caliber of the men in the 
P&S Division and explained the Department’s desire 
to keep up the quality and training of the staff. “Since | 
the 1958 amendment,” he said, “the (i 
P&S administrators have done a tre- © 
mendous job in organizing for broad- 
er duties. The organization period is 
just about completed and P&S is 
ready to go.” 

The service approach to regulation 
was emphasized by the AMS official, 
who commented that most men are 
honest and most violations are not 
wilful. The function of P&S is not to 
swing a big stick at the industry, he | 
said, but to find out what the prob- 
lems are, arrive at solutions through consultations, etc., 
and then devise regulations to correct the problems. = 

Lennartson pointed out that the livestock and meat 7 
industry is so competitive that it has many restraints of 
its own on unethical conduct, including disciplines ex- | 
ercised by stockyard companies\and associations of pro- | 
ducers, packers, market agencies and traders. : 

“P&S is going to concentrate on broad areas where : 





R. LENNARTSON 
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what happens means something,” he declared. “It’s not 
meant to be a little fire engine running about the coun- 
try putting out little, bitty fires. If it did that, it 
wouldn’t have time to correct the problems that count.” 

ORGANIZATION: Director of the Packers and Stock- 
yards Division is Howard J. Doggett, a Montana rancher 
and veteran USDA administrator, who was recalled 
from the post of agricultural attache to Belgium to head 
the P&S unit when the former branch of the AMS 
Livestock Division achieved divisional status last July 1. 
Deputy director is Lee D. Sinclair, previously a deputy 
director of the Livestock Division in charge of P&S 
work, who has been employed in P&S Act enforcement 
since 1947. John T. Coyne, who previously was in regu- 
latory work with the Agricultural Research Service and 
has been with the USDA since 1939, is assistant to the 
director of the P&S Division. 

Glenn G. Bierman, who joined the P&S unit in 1940, 
is chief of the packer branch. Other adminstrators are: 
Donald L. Bowman, chief of the 
stockyards branch, who began 


educated, usually in animal husbandry or economics. A 
considerable number of them also have had first-hand 
practical experience in the livestock marketing or meat 
packing fields. 

New men are obtained through the various offices of 
the Civil Service Commission. Recruiting now is one of 
the duties of John Coyne, assistant to the P&S director. 
When funds permit, the P&S Division has a two-week 
training period in Washington for new men to give 
them a comprehensive view of the Act, its objectives 
and procedures. They then have extensive field training 
with experienced men. If the Washington period is not 
possible, the field supervisors in the various districts 
must devote more of their already-heavy schedules to 
training new personnel. 

REDISTRICTING: Also contingent upon the availa- 
bility of more funds is a redistricting plan (see map) 
under which P&S field offices would be increased to a 
total of 30 and district boundaries would be adjusted so 





his USDA career in 1945; Rob- 
ert D. Thompson, chief of the 
scales and weighing branch, 
with the USDA since 1955 and 
previously in weights and 
measures supervisory work for 
the state of Virginia, and Henry 
L. Jones, acting chief of the 
rates and registration branch, 
who has been with the USDA 
since 1929 and in P&S work 
since 1937. 

Although their duties with 
P&S are administrative (the \ 
separate legal and quasi-ju- 
dicial offices of the USDA will 
be discussed in the next arti- 
cle), Sinclair, Coyne, Bierman, Huntington 
Bowman and Jones also are ~ 
lawyers. 

The budget for enforcement 
of the Packers and Stockyards 
Act passed the million-dollar 
mark for the first time in the 
1958-59 year. In response to 
requests from the USDA for 
more funds to strengthen P&S 
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administration, Congress ap- 
propriated $1,085,315 for fiscal 1959, $1,387,400 for fiscal 
1960 and $1,708,800 for fiscal 1961. The budget request 
for fiscal 1962 is $1,901,300. 

With the additional money, P&S has built its staff to 
a total of 177 employes, including 45 in the Washington 
office and 132 in the agency’s 27 field offices. The staff 
in Washington includes 12 marketing specialists, three 
accountants, 22 clerks (typists and stenographers), two 
scales and weighing specialists, one tariff assistant, one 
accounting assistant and four persons classified as ad- 
ministrative personnel. 

The 27 field offices include 20 district offices, six sub- 
district offices, and an engineering office in Kansas 
City. The field staff is made up of 64 marketing special- 
ists, 26 accountants, 36 clerks and six engineers and 
scales and weighing specialists. The field offices are 
headed by marketing specialists; all but six have ac- 
countants on their staffs. If the 1962 budget request is 
granted, the, Packers and Stockyards Division plans to 
augment its field force by 22 marketing specialists and 
accountants during the year. 

Nearly all the P&S marketing specialists, and all such 
specialists employed since World War II, are college 
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states are not split unless the workload justifies the 
existence of more than one P&S office in a state. The 
plan proposed by a P&S redistricting committee headed 
by John Coyne would locate new field offices in Bos- 
ton, Macon, Ga., and San Antonio, Tex.-The present Cin- 
cinnati district office is being closed and the sub-dis- 
trict office at Columbus, O., now under Indianapolis, 
will become a district office. 

Coyne explained that P&S cooperates closely with 
the various states in scale testing, bonding requirements 
and other regulatory matters, and the proposed redis- 
tricting is designed to simplify such cooperation and 
avoid duplication of reports. 

The tremendous increase in the P&S workload since 
the 1958 amendment is suggested in the graphs on page 
18. From 600 stockyards subject to regulation on June 
30, 1958, for example, the figure has increased to a pre- 
sent total of about 2,200 and is projected to 2,321 for 
June 30, 1962. (Although they are not posted since they 
are private markets, most country buying stations also 
are subject to the Act.) The twice-a-year tests of live- 
stock scales required by P&S totaled 3,728 in fiscal 
1958, against 8,990 in the current year and an estimated 
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9,655 in fiscal 1962. Market agencies and dealers regis- 
tered under the Act totaled 6,560 on June 30, 1958, com- 
pared with 15,455 in the current year and a projected 
total of 20,000 on June 30, 1962. The current regis- 
trants include about 4,100 packer-buyers registered 
as dealers. 

Packers known to be subject to regulation under the 
Act now total about 3,000, compared with 2,129 on June 
30, 1958, and the packer figure is estimated at 3,300 for 
June 30, 1962. 

“PACKER” JURISDICTION: As most NP readers 
will recall, the 1958 amendment narrowed P&S jurisdic- 
tion over packers to some extent by limiting the Act’s 
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prohibitions to activities with respect to livestock, meats, 
meat food products, livestock products in unmanufac- 
tured form, poultry or poultry products. The Federal 
Trade Commission was expressly given authority over 
retail sales of those products and full power over mar- 
garine, as well as impliedly vested with jurisdiction 
over any other items outside the primary scope of the 
industry. 

The amendment did not change the definition of 
“packer” in Title II of the Act nor that of “commerce” 
in Title I. Since, however, it deleted the Title III size 
requirement for stockyards subject to regulation, and 
the purchase of livestock for slaughter at a posted yard 
automatically is in “cqmmerce” even though the par- 
ticular animals may not have moved interstate, the 
amendment has brought more packers under the Act. 
Increased activity by the enlarged P&S staff in other 
areas also has turned up additional packers subject to 
regulation. 

It takes about as many lines in the P&S Act to tell 
what a “packer” is—and isn’t—as it does to say what it 
is he isn’t supposed to do. Jurisdiction, however, poses 
no problem in the case of most slaughterers and meat 
processors. 

In its usual sense, the term “packer” as used in the 
Act means “any person engaged in the business (a) of 
buying livestock in commerce for purposes of slaughter, 
or (b) of manufacturing or preparing meats or meat 
food products for sale or shipment in commerce.” 

According to Henry L. Jones, chief of the P&S rates 
and registration branch, and Edward L. Thompson of 
that branch, who works on registration and jurisdiction, 
new slaughtering concerns usually come to the atten- 
tion of the division when new packer-buyers begin buy- 
ing on posted markets. If a packer-buyer is not already 
aware that he is a “dealer” as defined in Section 301 of 
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the Act, and thus is required by Section 201.10 of the 
regulations to file an application for registration with 
the P&S district supervisor, he is informed of the re- 
quirement by other buyers or P&S men who see him 
on the market. The application is forwarded by the dis- 
trict office to Washington, where the registration usu- 
ally is accepted unless the applicant is known to have 
engaged within the past two years in any practice of the 
character prohibited by the P&S Act. 

The P&S district office also sends an inquiry form to 
the packing company, asking information about owner- 
ship, type of operation, number of livestock slaughtered, 
sources of livestock purchased for slaughter, quantity 
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of meat or meat food products manufactured or pre- 
pared, and whether any of the firm’s meat or meat food 
products is sold or shipped outside the state. The filled- 
out form is sent to the rates and registration branch in 
Washington and is the basis on which jurisdiction is de- 
cided by the agency. 

The purchase of livestock for slaughter at any posted 
market, or the purchase outside the state direct from 
producers, dealers or at the company’s own buying sta- 
tions, constitutes a purchase in “commerce” and sub- 
jects the firm to regulation, whether the slaughtering is 
done by the firm itself or for it by a custom slaughterer 
or at a municipal abattoir. The purchase direct of live- 
stock within the state, except at a public stockyard, 
probably is not “in commerce” although P&S officials 


[Continued on page 54] 
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HE ANNUAL report of the 
| Danish Meat Research Insti- 
tute (Slagteriernes Forsk- 
ninginstitut, Roskilde, Denmark) 
gives an excellent review of re- 
search being conducted by the Dan- 
ish counterpart of the American 
Meat Institute Foundation. 

One interesting development dur- 
ing the past year has been the es- 
tablishment of a consumers taste 
panel in London to evaluate con- 
sumer’ preferences at the market 
place. Although the American meat 
packer does not have a major export 
market, except for lard, the devel- 
opment of similar panels for various 
cities in the United States would be 
a useful tool for reflecting consumer 
demands in this country. Such pan- 
els could be a cooperative endeavor 
of various packers or could be an 
individual effort if volume justifies 
their usage. 

The report also includes work on 
the color and water holding capacity 
of pork muscles as related to pH. 
Results showed that when glycogen 
(muscle starch) breaks down rapid- 
ly to form lactic acid, the problem 
of pale and watery pork is more 
common. Apparently, rapid break- 
down of glycogen is accelerated by 
the various enzyme systems under 
certain conditions. 

The enzyme phosphorylase, which 
is responsible for breaking down 
glycogen to simple sugars, seemed 
to be especially active in hogs, par- 
ticularly when they were excited 
or made nervous immediately before 
slaughter. Results of this study stress 
the importance of avoiding excite- 
ment and in taking every precaution 
to avoid struggling during slaughter. 
Carefully planned methods of hu- 
mane slaughter should assist in re- 
ducing the amount of pale and wa- 
tery pork. 

The Danish report, which has been 
translated into English, also told of 
the results of studies on brine chill- 
ing of hog carcasses. In order to use 
brine, one side was wrapped in a 
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polyethylene bag and placed in a 
circulating brine at 28° F. The oth- 
er side was chilled by convention- 
al air cooling just above freezing. 

It required four hours to reduce 
the center ham temperature to 68° 
F. in circulating brine, while six 
hours were needed to achieve the 
same temperature using air cooling. 
Rapid chilling reduced the rate of 
lactic acid formation and improved 
water holding capacity and color 
of the meat. 

In general, rapid chilling did not 
greatly improve curing character- 
istics of the meat. However, accel- 
erated chilling did reduce shrinkage 
materially during heat processing 
of luncheon meats. Whether more 
rapid chilling may be found dis- 
tinctly advantageous is not current- 
ly known, but further results may 
prove interesting. 

BITS REDUCE BRUISES: An- 
other development of the Danish 
Institute concerns the use of hog 
bits (metal strips placed in the hogs’ 
mouths and held in place by a hal- 
ter) to prevent fighting during 
transport. The bits have been found 
to reduce variation in meat quality. 
Not only has the number of bruises 
been reduced (especially in the re- 
gion of the shoulder), but the im- 
provement in color and water bind- 
ing capacity has been marked. 

Although the labor cost for plac- 
ing the bits in the hogs’ mouths may 
prohibit their use in the United 
States, a small-scale experiment us- 
ing the bits under marketing and 
packinghouse conditions prevalent 
in the U.S. is the only way that the 
value of this practice could be as- 
certained accurately. 

The Danish researchers also have 
reported promising results with the 


use of an electric singeing oven to - 


remove animal hair. Installation of 
an electric oven is currently under- 
way-and more concrete results on 
removal of hair and on the quality 
of the cured meat from electrically 
singed pork should be forthcoming 


CSCUICH 


A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the nineteenth in a 
series of monthly reviews of reports on current re- 
search in the field of meat and allied products. 


in future reports of the Institute. 

During the past year, a greenish 
discoloration of fat on Danish bacon 
was noted in England. In every case 
the green discoloration of fat was 
traced directly to contamination with 
copper. 

Sometimes the cause has been 
found to be brass pipes or fittings in 
the plant, or the product may come 
in contact with equipment contain- 
ing traces of copper in processing, 
transporting or unloading. Process- 
ors having trouble with green spots 
of non-bacterial origin on bacon 
would do well to check all possible 
sources of copper contamination. 

STAPHYLOCOCCI CARRIERS: 
The microbiological section of the 
Danish Institute reported a number 
of interesting studies on bacterial 
problems. Most of the work deals 
with the “food poisoning” staphyl- 
ococci bacteria. They found that 
staphylococci contamination of sliced 
bacon most frequently can be traced 
directly to the persons coming in 
contact with it during packaging. 
Although certain persons are “staph- 
lyococci carriers,” many _ people 
are carriers for only a short period 
of time. This makes isolation and 
transfer of carrier persons to non- 
infective jobs impractical. 

Consequently, the major emphasis 
in reducing the problem of staphyl- 
ococci contamination has been on 
the use of hand disinfectants. De- 
velopment of a special hand lotion 
containing a disinfectant has been 
pioneered. Frequent use of the lo- 
tion has materially reduced the 
problem of staphylococci in bacon. 

This study stresses the importance 
of cleanliness and points out a meth- 
od for reducing contamination with 
food poisoning bacteria. The use of 
similar bactericidal soaps or lo- 
tions should be encouraged by mak- 
ing them easily available to em- 
ployes in the plant. 

In a related study the Danes 
also studied the accumulation of 
staphylococci on bacon slicing equip- 
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ment during a work day. They rec- 
ommended the use of a combined 
cleaning and disinfecting agent. 

Cleaning of the equipment twice 
each work day seemed adequate 
under usual conditions. The growth 
of staphylococci in cured bacon is 
influenced by the salt and nitrite 
content. If the salt content is suffi- 
ciently high, the bacteria cannot 
grow. In practice, not only the level 
of salt, but the evenness of distribu- 
tion determines the freedom from 
bacterial growth. 

SAUSAGE MAKING: The Dan- 
ish Meat Research Institute also re- 
ported on bacterial problems in sau- 
sage making. In general, bacterial 
growth of certain types is desirable 
in some sausage from the flavor 
standpoint, but uncontrolled growth 
results in serious flavor problems or 
even spoilage. Dry salting of salami 
has been found to produce a desira- 
ble product from the bacteriological 
viewpoint, but the longer time re- 
quired during smoking and drying 
requires a higher capacity for these 
systems. 

When synthetic coloring matter is 
used in salami, the natural meat pig- 
ment and the coloring material 
sometimes break down completely. 
It has been found that the strepto- 
coccus organism has grown much 
faster than the other bacteria when 
this condition occurs. The rapid 
growth of this organism can be in- 
hibited by use of a higher salt level 
in the salami. 

Another interesting study by the 
Danish Institute involved end-over- 
end rotation during heat processing 
(rotoclaving) of certain canned meat 
products. Rotation allowed a con- 
siderable reduction in processing 
time and, thus, improved the quality 
of the finished product. The method 
does not appear to be useful for 
canned products containing large 
pieces of meat, such as hams, but 
seems to be most useful for smaller 
items that are packed in consider- 
able quantities of liquid or semi- 
liquid mixtures. 

Shrinkage during cooling also was 
studied extensively by the Danish 
Institute. Studies on chilling shrink- 
age showed that differences during 
initial chilling did not even out on 
further storage. In other words, a 
hog carcass that loses % per cent less 
weight during chilling tends to 
maintain this same advantage as 
storage proceeds. Hog carcasses that 
were frozen while still warm with- 
out prior chilling had less shrinkage 
than if they were chilled and frozen 
as separate steps. 

These studies indicate that fac- 
tors reducing shrinkage, whether 
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during chilling or during chilling and 
freezing, are important economically 
since the advantage gained in weight 
is real and not temporary. 

PUTREFACTION AND COLOR: 
A recent paper from Japan (Jour. 
of Faculty of Fisheries and Animal 
Husbandry, Hiroshima Univ. 2:415, 
1959) reported on changes in the 
color of azan-stained muscle as pu- 
trefaction (spoilage) proceeds. Azan 
is a mixture of three different acid 
dyes: azocarmine B, orange G and 
anilin blue. 

Since the three dyes vary in their 
ability to penetrate tissues (due to 
a difference in molecular size), the 
density of the tissues becomes less 
as putrefaction proceeds, resulting 
in a change in color of the tissues. 
Thus, at death, before rigor mortis 
sets in, the muscle stains red and 
gradually becomes _ purplish-red, 
purple, purplish-blue and blue in 
accordance with the degree of pu- 
trefaction. Although the author does 
not give the exact color at which the 
meat would be unfit for consump- 
tion, the method is an interesting 
approach to the measurement of 
spoilage. 

It should be pointed out that the 
method is too time-consuming to be 
useful as a quality control tech- 
nique for practical determination of 
putrefaction. An interesting ob- 
servation of the study showed that 
mammalian and fish tissue stained 
differently at the same stage. 

Hedin et al. of the Quartermaster 
Food and Container Institute stud- 
ied the effect of irradiation on the 
chemical composition of beef protein 
fractions (Food Sci. 26:112, 1961). 
They found that radiation of pro- 
tein from beef prepared by ammoni- 
um sulfate fractionation of a hot- 
water extract gave the typical “wet 
dog” odor of irradiated meats. The 
responsible protein fraction was sim- 
ilar to gelatin in amino acid compo- 
sition and was found to be associated 
with a nitrogen-containing polysac- 
charide. 

When irradiated. the sulfhydryl 
content decreased markedly, where- 
as ammonia (after acid hydrolysis) 
and ultraviolet absorption increased. 
On irradiation, 15 per cent of the 
nitrogen became dialyzable and 13 
per cent of amino acids were de- 
stroyed. Although the causes of ir- 
radiation-induced off-flavors and 
odors are not known, the approach 


used seems most useful in investi- © 


gating the basic reason for the fla- 
vor problems encountered upon sub- 
jecting meat to ionizing radiation in 
the laboratory. 
NORMAL OR HIGH pH?: Two 
related studies also are reported 
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STAINLESS 
STEEL 
LAVATORY 


by St. John 


Designed for use wherever sanitation re- 
quirements are exceedingly high, this low- 
cost St. John lavatory is a remarkable 
achievement in every detail. 

Originally intended for use in packing- 
houses where it meets and surpasses all re- 
quirements for federally-inspected plants, it 
has found wide application throughout the 
food industry because of its smart appear- 
ance, functional design and many practical 


features, 
Price $131.00 each 


For example: Bubbler $21.50 each 


Extra Deep Bowl — with smoothly rounded inside 
corners. Deep-drawn of type 302 stainless steel, 
seamless and handsomely polished. 


Splashback — drains into the bowl. Made of 
smooth, seamless stainless steel. 


Unbreakable Soap Dispensec—chrome plated, per- 
manently fastened to splashback. Suitable for 
liquid or powdered soap. 


Spray—chrome plated, with aerating nozzle. 


Foot Operated Valve—hot and cold water sepa- 
rately controlled or mixed. 


Pedestal—heavy cast aluminum alloy, resistant 
to virtually all acids and alkalis. 


Simple Installations—attach to Water lines and 
drain. Spray is piped from foot valve at factory, 
Write for full details 
and the complete St. John catalog. 
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ST. JOHN & CO. 


5800 S. Damen Avenue * Chicago 36, Illinois 
Phone: PRospect 8-4200 
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Vaareye 
Nonfat Dry Milk 
can do for your 
Sausages and 





Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 

This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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for Meat and 
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...from HEEKIN 


Heekin’s research engineering experi- 
ence will help solve your meat and lard 
packaging problems. Call Heekin today 
and see for yourself that Heekin Cans are 
planned for your product and profit. Get ; 
Heekin Personal Service. | 
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(Food Sci. 26:156 and 178, 1961). In 
the first, a comparison of the proteo- 
lysis of normal and high pH irradi- 
ated beef was made to determine 
the influence on protein breakdown. 
Results suggest that the higher pH 
may inhibit the proteolytic enzymes 
and may be useful in storage of raw 
irradiated meat. However, since high 
PH is difficult to produce and pre- 
sents other problems, the usefulness 
of the technique used in this study 
can be questioned. 

The second study by Japanese 
workers indicates that actin (a pro- 
tein fraction closely allied with mus- 
cle contraction) is only slightly sen- 
sitive to irradiation, while actomyo- 
sin (a combination of atcin and 
myosin—another muscle protein) is 
very sensitive to irradiation. 

These two basic studies add to our 
overall knowledge in understanding 
and controlling the undesirable 
changes occurring during irradia- 
tion. Such an approach in the early 
phases of irradiation of meats would 
likely have resulted in a more ac- 
ceptable product today; instead, the 
early attempts to find chance an- 
swers to the problem encountered 
failed. This illustrates the import- 
ance of basic research in reaching 
solutions to problems. 

Wismer-Pederson and Briskey re- 
cently published an article (Food 
Tech. 15:232, 1961) dealing with the 
effect of temperature and pH on 
muscle structure of pork. Rapid 
chilling prevented extreme variation 
in pH and muscle structure. Al- 
though submersion cooling did not 
give the same degree of improve- 
ment as rapid chilling, submersion 
cooling substantially retarded the 
decrease in pH. 

The results showed material im- 
provement of color and water bind- 
ing capacity. In addition, the higher 
pH resulted in reduced gelatin for- 
mation in the canned product. A 
decrease in gelatin formation would 
be of considerable importance in 
improving canned hams and other 
meat products. 


Sanitation Maintenance 

A briefing on the intensive re- 
search which has gone into the many 
areas of sanitation, together with 
panel discussions, demonstration of 
new products and talks by experts 
in the field of sanitation mainten- 
ance, will comprise the sixth annual 
Sanitation Maintenance Show, Sep- 
tember 26-28, at the Hotel Sheraton, 
Philadelphia. Sponsored by the In- 
stitute of Sanitation Management, 
the show will cover sanitation prob- 
lems connected with the food pro- 
cessing and other industries. 
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Help is on the way—the moment you call 
in an Airkem field engineer. He knows 
your problem! He knows how to get your 
neighbors off your neck—without costing 
you your shirt (or your profit). 

The world’s leading odor-research labora- 
tory has developed a total-odor-control 
technique that combats —scientifically and 
completely—the noxious odors generated 
by rendering plant operations. 

The Airkem technique really works, where 
others fail— because Airkem’s specific 
counteractants not only control the odors 
around the loading dock, presser and 
dryer, but actually inhibit odor develop- 
ment in the cook itself. By tackling all 
troublesome areas at the same time with 
odor-counteractants specifically developed 
for each job, Airkem eliminates odors with 
maximum efficiency and lowest cost. Your 
neighbors will be content to have you 
around even when your plant is perking at 
maximum capacity — and your employees 
will thank you, too. 


Our field engineers are ready to prove that 
Airkem’s total-odor-control system can 
solve your odor problem and free you 
from community harassment—for good! 


Call or write today for a free analysis and 
demonstration in your own plant. 


AIRKEM 

For a Healthier 
; | Environment through 
ELSA Modern Chemistry 
AIRKEM, INC., 241 E. 44th St., New York 17, N.Y. 
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MATCH THE 


COMPRESSOR 


TO YOUR WORK-LOAD 





HERE'S 
HOWE: 


Now you can get a 





space-saving Howe 
Compressor with the 
right combination of 
tonnage and HP for “Se 


HOWE COMPRESSOR Model D 


your particular work Sizes: 25 to 125 T. Capacity 


load application. 
Whatever your special 
needs, there's a Howe- 


engineered system to 


meet them. 










HOWE BOOSTER COMPRESSORS 
Sizes: 5 to 50 Ton capacity 


CUSTOM COMPONENTS 


correctly engineered, are built in 
@ Howe's fabrication shop and give 
you volume quantity prices on 


HOWE POLAR CIRCLE COILS small quantity purchases. 
for freezer storage service 











For cooling, chilling, freez- 
ing or holding, Howe com- 
ponents provide exact tem- 
perature, humidity, and air 
circulation control with max- 
imum capacity at low cost. 





HOWE 3-FAN UNIT COOLERS 
Heavy Duty—High Tonnage 


AMMONIA & FREON RECEIVERS 


Also Shell and Tube Conden- 
sers, Oil Traps, Accumula- 
tors, Pressure Vessels. 

WRITE FOR LITERATURE 
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CONTRACTORS— 
DISTRIBUTORS 


Several exclusive terri- 
tories stil] open. Your 
Inquiry invited. 


2823 MONTROSE AVENUE ° CHICAGO 18, ILLINOIS 


Distributors in Principal Cities © Cable Address: HIMCO Chicago 
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How To Make More Money 


From By-Products & Offal 












Improve 
 By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 
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WILLIAMS ALSO MAKES: 
@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 


@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
ST. LOUIS 6, MO. 


2708 North Ninth Street 


OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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Hot Cargo Issue Cools as 
Chicago Trucks Roll Again 

What began June 1 as a city-wide 
strike by approximately 1,600 Chica- 
go meat truck drivers ended June 7 
as the last 65 strikers resumed local 
deliveries for Swift & Company, Ar- 
mour and Company and Wilson & 
Co., Inc. 

The strike by Local 710, Meat and 
Highway Drivers and Dockmen, 
a Teamsters affiliate, was called 
against about 250 packers and whole- 
salers primarily to force “hot cargo” 
clauses into their new contracts. The 
smaller firms signed contracts the 
next day, but Swift, Armour and 
Wilson contended that such clauses 
are illegal and filed unfair labor 
practice charges with the NLRB. 

The union demanded that the com- 
panies deal only with trucking firms 
having union drivers for hauling 
product to Chicago and that the long- 
haul drivers not be permitted to 
make retail store deliveries. 

During a U.S. District Court hear- 
ing on a petition for a temporary in- 
junction filed by the NLRB, the 
union -agreed to defer inclusion of 
the hot cargo provisions in the new 
contracts and settled for a contract 
reopener on the issue, contingent 
upon a ruling that such clauses are 
legal. The new two-year contracts 
call for a 10¢-an-hour wage increase 
retroactive to May 1, another 8¢ an 
next May 1 and other benefits. 


‘Livestock Industry Day’ 
Scheduled for June 21 


The National Association of Live- 
stock Auction Markets has invited 
packers to attend its Livestock Mar- 
keting Congress, set for Wednesday 
through Saturday, June 21-24, in the 
Sheraton-Dallas Hotel, Dallas. 

The program on Friday, designated 
as “Livestock Industry Development 
Day,” will be devoted to the latest 
trends and developments in livestock 
marketing. Carl F. Neumann, general 
manager, National Live Stock and 
Meat Board, and Tom Glaze, public 
relations director of Swift & Compa- 
ny, will be among the speakers. 


‘Prompt Payment’ Demand 

The National Livestock Feeders 
Association is “stepping up its de- 
mand for a prompt payment require- 
ment for slaughter livestock” bought 
by persons subject to the Packers 
and Stockyards Act, O. C. Swack- 
hamer of Tarkio, Mo., president of the 
group, said this week He addressed 
the annual convention of the Ameri- 
can Stock Yards Association in St. 
Joseph, Mo. He also said competition 
“must be enlarged.” 
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Sugardale Provision Co., Canton, Ohio... 


ties 2,000 meat cartons a day... 


cuts tying 
time by 


“Our six Bunn Tying Machines cut 
wrapping time by 60%, save us hun- 
dreds of dollars a week... free two 
employes for other duties,” says 
Carl Lavin, Sausage Dept. Mgr., of 
Sugardale Provision Co., progressive 
Canton, Ohio packing concern. 
Sugardale ties cartons ranging 
from 10”x10"x15” to 2’x3’x4’. They 
value the Bunn machines for this 
ability to tie rapidly and securely 
when the package line is going full 
speed. Mr. Lavin notes that they 
have operated Bunn Machines day 
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GET THE 
WHOLE STORY 
Send today for 

this fact-packed 
booklet, which 
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B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-61, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


after day for 20 years with relatively 
little maintenance cost. 

Bunn Tying Machines can save 
time and money in your company, 
too. Anything that can be tied by 
hand, can be tied better and much 
faster by a Bunn Tying Machine. 
Simple to operate. Position the 
package. Step on the trip. Your 
Bunn machine automatically ad- 
justs to package size and gives you 
a precision tie in 114 seconds or 
less! Write today for complete in- 
formation. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


(] Please send me a copy of your free booklet 
() Please have a Bunn Tying Engineer contact me. 





60 per cent! 





: MAIL COUPON NOW FOR MORE FACTS 


B. H. BUNN CO., Dept.NP-61 
7605 Vincennes Ave., Chicago 20, Ill. 











many advantages Newaé 
of Bunn Tying 
Machines. 
Or let a Bunn Company 
Tying Engineer 
show you. Address 
No obligation. ‘ 
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Zone State 














ANNOUNCING the new M&M 
SERIES 30 WHOLE CARCASS 
MEAT GRINDING HOG 


takes whole carcass of cow, horse or 
other large animal ... production of 
shop fat approximately 15 tons per hour 
—meat and bones approximately 30 
tons per hour. 


Extra large tapered spout Special bracing 


heavy construction 






All welded 
construction Simple 
well sealed design 
low 
Outboard maintenance 
roller 
bearings 
Inspection 
door for 
Write for easy knife 
detailed inspection and repair 
information ie 
114 
1001 SO. WATER ST. ° SAGINAW, MICHIGAN 


SUILDERS OF HOGS SINCE 185.4 








QUALITY . 


If you produce a quality product, 
Hamilton can help make it better. . . 
and at a competitive price. The com- 





plete line of Hamilton Kettles gives 
you a choice of plain jacketed kettles, 
a complete line of mixing kettles, 
double motion or single motion. Sizes 
range in Hamilton Kettles from 15 
to 500 gallon. For your Quality pro- 
ducts, use the Quality Kettle—Hamil 
ton. Write today for a Hamilton 
Catalog. 


200 Gallon Hamilton Pres- 
sure Style Mix Cooker for 
light viscous materials that 
require thorough mixing. 





CW Mix Cooker. Avail- 
able with heavy duty 
agitator, either Single 
~ . of Double Motion. 
) Available 40, 90, 125 






Style SA Mix Cooker, with 


ben. pound steam working Single or Double Motion 

“") bressure. Agitator with or without 
, h hydraulic lift. Available in 
f sizes from 30 to 500 
; gallons. 









ESTABLISHED 1876 


DIVISION OF 
BRIGHTON CORP. 


820 STATE AVENUE 
CINCINNATI 4, OHIO 
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M6 RUSSELL SKINNING 
KNIFE 


@ Razor-sharp oscillating blades 
e Built for durability 


© Maintenance-free operation 
(fewer parts, for low maintenance 
expense) 








— 
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© Fast, clean de-hiding 
© Minimum operator fatigue 
© Precision-built throughout 


M59 RUSSELL CARCASS 
SAW 


© Split in less than 90 seconds 
@ Will not burn bone 
© Heavy cast aluminum frames 
e Dependable motors 

1 H.P., single and three phase 
© Minimum operating noise 
© Low operator fatigue 
@ Long, trouble-free operation 


M21 RUSSELL 
BONE TRIMMER 


© Close right-to-the-bone 
trimming 

© Removes all the meat from the bone 

© Close trimming can yield an extra 150 to 175 
lbs. of meat every day 

© Durable .. . low maintenance expense 

e Efficient . . . cuts operator fatigue 


FOR LOWEST MAINTENANCE COSTS... 
BUY RUSSELL 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 
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USDA Chief to Discuss 
Research at Hide Meeting 

Norris T. Pritchard, chief of the 
crops branch, economic research di- 
vision, U.S. Department of Agricul- 
ture, will discuss major areas in 
which research can be of assistance 
to the hide industry at the 17th an- 
nual meeting of the National Hide 
Association, October 23-24, in the 
Edgewater Beach Hotel, Chicago. 

Other speakers scheduled to ad- 
dress the hide meeting are Dr. Fred 
O'Flaherty, head of the Tanners’ 
Council of America research labora- 
tory and director of non-academic 
research, University of Cincinnati, 
and Elmer Arnhart of M.A. Delph 
Co., Inc., Indianapolis, Ind. 

Arrangements are being made by 
NHA president Hy Katz, Wisconsin 
Hide Corp., Milwaukee, and other 
officers for the premiere showing 
during the convention of a film on 
handling and processing of hides and 
skins in Japan. 

Upon his recent return from a 
government-sponsored mission to 
Japan for the purpose of evaluating 
a $140,000 leather promotion project 
in that country, Katz observed that 
“the demand for leather is constant- 
ly increasing at a surprising rate.” 


Eckrich ‘Bonus Vacation 
Day’ Policy Pays Off 

Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., reports that its policy 
of granting bonus vacation days to 
employes who take their vacations 
during the firm’s off season has had 
very satisfactory results. 

According to R. C. Graves, Eck- 
rich industrial relations manager, 
“the idea of an incentive to encour- 
age employes to take their vacations, 
or portions of it, during our slow 
season, resulted in our granting bo- 
nus vacation days during the months 
of November, December, January, 
February or March. 

“It is based on one additional vaca- 
tion day given for each week of 
vacation taken during these months 
and the additional day must be tak- 
en immediately preceeding or fol- 
lowing the vacation period. 

“We feel it has reduced tremen- 
dously the accrued vacation time 
that was formerly available for em- 
ployes during our busy season.” 


Food Chain Group to Meet 
New forces of competition in the 
mass distribution of food, govern- 
ment relations and personnel policies 
are topics slated for major emphasis 
at the National Association of Food 
Chains’ 28th annual meeting sched- 
uled for October 15-18 in Chicago. 
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TENDER-MEAT 


...fast becoming the industry’s 
favorite meat tenderizer! 


Reports from the field—from purveyors and pack- 
ers in every corner of the country — confirm the 
strong swing to TENDER-MEAT. Its use has 
been proven and the word is out — TENDER- 
MEAT beats all others! Try it soon. TENDER- 
MEAT?’s exclusive regulated action will work 
wonders for your meat-tenderizing operation. 


TENDER-MEAT costs less to buy, ship and store. Avail- 
able in traditional liquid form or as a powder that is 
instantly soluble in water. 


TENDER-MEAT treats every cut alike. Guesswork is 
eliminated. Tenderizing is consistently faster and better. 


TENDER-MEAT works perfectly for all tenderizing 
techniques. There is virtually no waste and its action is 
always fast and uniform. 


TENDER-MEAT is tasteless, but it can be supplied with 


any flavor supplement you wish. There is no charge for 
special custom blending. 


TENDER-MEAT is a development of Marschall 
Dairy Laboratory, Inc., internationally known 
enzyme specialists for over 50 years. 


TENDER-MEAT PRODUCTS 


A Division of Marschall Dairy Laboratory, Inc. 


P. O, Box 592, MADISON 1, WISCONSIN 








. 


- ACTO-PHOS 


ARCHIBALD & KENDALL, INC. 


487 WASHINGTON. STREET 





NEW YORK. .12, 4-7 TEE: WORTH: 2-22 85 
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YOUR INDUSTRY'S MOST VERSATILE 
POWERED CONVEYING SYSTEM 


The one dependable conveying system that has 
earned the complete acceptance of the nation’s 
progressive processing and packing plants. Because, 
Wendway’s stainless steel wire belting is perfect for 
the conveying of meats and food products—pack- 
aged or unpackaged. It permits free circulation of 
air, does not sag or accumulate fats or grease—and 
can be easily kept sanitary. 

Whatever your need, simple or complex, there’s 
an economical Wendway system to match. Wend- 
way, in your plant, will quickly pay for itself in 
proveable man hour and floor space savings, elimi- 
nation of handling and storage equipment—all 
while moving your product smoothly, silently and 
economically to any desired location. 


Wendway will work for you! 


WENDWA 
at Work! 


As evidenced by the photos above, 
Wendway efficiently conveys pack- 
aged or unpackaged products. 
Wendway is readily available in 
various standardized widths of 
regular or stainless steel linked- 
rod belting—also solid rubber, 
neoprene, canvas or the heavy- 
duty slat-link belt types for special 
application. 


For automated operations, Wendway 
eliminates handling, smooths proc- 
essing, preserves package appear- 
ance and speeds final packaging. 
Conveyor travel is timed to match 
machine speeds. 


Wendway is perfectly suited for 
the fast, uniform cooling—or quick 
freezing of raw or processed prod- 
ucts because air circulates freely 
through belting to reach product. 
Unbaked, frozen pies shown are 
emerging from freezing tunnel. 


Bagging, packaging or assembly 
operations can be synchronized to 
production, thanks to Wendway's 
variable speed control. Short sec- 
tions may be completely portable 
for greater convenience. 


Floor space saving is easily 
accomplished through use of a 
suspended Wendway system. 
Suspended systems are extremely 
popular and practical for con- 
tinuous cooling or drying of hot- 
processed products. 


Up... down... over and around, 
Wendway can be most economi- 
cally installed to deliver your prod- 
uct virtually anywhere in your 
plant. And... Wendway belting 
will not damage the most delicate 
product. 


Gentlemen: Please send me complete, detailed ieee 
about Wendway Conveyor Systems. \ 


Name Title__ 
Company___ 
Address cs 
ee 


Please have your local Wendway Conveyor 
sales engineer contact me at once____——S_ ae Fe 


oe ee ee 


Get All the Facts... write today for complete infor- 
mation, literature and specifications. Or... let our 
conveyor-engineers show you how Wendway can work 
and save for you. 


AL \UNION STEEL 
‘SS_)PRODUCTS CO. 


435 E. Pine St., Albion, Michigan 









“BOSS" dehairers are built in sizes to fit 

your plant; but large or small they dehair hogs clean 

and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
} and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
+ all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 





















































roe No. of 4” Method of For Ext 
gt H.P. Belt Scraper | Charging and | | "2 ree 
ae Hous Stars Discharging Sheerness 
Upper Shaft 
No. 121 Upper Shaft . 20-6 point 
BOSS 200 20 20-6 point— pee et stars 
Universal Lower Shaft pataonal-onh Lower Shaft 
Dehairer 20-10 point ul 20-10 point 
stars 
No. 150 
BOSS P Hydraulic 16-4 point 
Hydraulic 2 ™ ee gee Grate Lift stars 
Dehairer 
4 = BOSS Hydraulic Grate Dehairer 
= No. 46-B 
BOSS Mechanical 
Grate soa " 12-4 pelt Grate Lift 
BOSS Grate Dehairer Dehairer 
No. 35-A Manual 
1 gitis 
Baby BOSS 60 7", 12-4 point Grate Lift 
Dehairer 
e~9 No. 145 wai 
‘as Cincinnatian 20 2 11-3 point ; 
x Grate Lift 
: Dehairer 


























Baby BOSS Dehairer 


at ay oe 
#0 88 on oy oe 






For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


“The Cincinnatian’” 


PANG SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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“Pitk-me-up’ printing. stops shoppers...stants sales! 


Versatile meat packaging at its colorful, 
convenient best—for bacon, franks, pork 
links, sliced beef, any meat product... 
or margarine—that’s the key that 
unlocks the door to “pick up and pur- 
chase’’ for young and old alike; makes 
"em buy, not pass by. 

Marathon printing puts extra appeal 
aplenty into packaging—whether it’s a 
simple line of how-to-prepare instruc- 
tions or a complex, multi-color pictorial. 

For top-quality printing in your meat 
packaging program—on paper, paper- 
board, film or foil—here’s a thought to 
imprint in your mind: 

Marathon has the answer. 


Marathon, A Division of American Can Company, 
Menasha, Wisconsin. In Canada: Marathon Pack- 
ages Limited, 100 Sterling Road, Toronto 3. 


For p 





you cant peat tmarathon A) 


appeal to all ages WIC rath On 
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Miles has a way with meat: 


... tablet-form 


TAKATABS — 


sodium erythorbate (isoascorbate) 


sgn 
€. 
Pa 


Ee, 


for “heads-up” quality control 


in meat processing! 


You want accuracy when you use sodium 
erythorbate (isoascorbate) in meat process- 
ing — the kind of accuracy that will help you 
maintain maximum control over the quality 
of your meat products. With TAKATABS, 
produced by Miles, you get that accuracy 
plus a lot more. 


Tablet-form TAKATABS eliminate the 
gamble of weighing and measuring errors. 
No spillage. No paper scraps to litter the 
area and give you a disposal problem. No 
chance of paper getting into your product. 


And TAKATABS are versatile, too. Use 
them for most sodium erythorbate assign- 
ments — protecting color and flavor, increas- 
ing yields, prolonging shelf life, hastening 
color formation, reducing smoking time. 


Miles also produces bulk sodium erythor- 
bate and erythorbic (isoascorbic) acid to exact- 
ing specifications for your protection. For 
details, call or write: 





MILES Chemical Company 








3 


Division of Miles Laboratories,Inc. Elkhart, Indiana—COngress 4-3111 


® 
<TA K A a ; be E ) Clifton, N. J.— PRescott 9-4776 
2 


New York, N.Y. —- MUrray Hill 2-7970 
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Dressler Attacks Control 
Features of Farm Bill 

The consumer would suffer if 
beef cattle were placed under mar- 
keting orders, controls and price 
supports, Fred H. Dressler, presi- 
dent of the American National Cat- 
tlemen’s Association, Denver, told 
the Wyoming Stockgrowers’ Asso- 
ciation at its recent convention. 

Dressler said that the “supply 
control” features in the new farm 
bill currently being considered by 
Congress offer “potential dangers 
that the abundance of beef the 
American consumer now enjoys 
might be disrupted.” He pointed out 
that most beef cuts today are sell- 
ing at prices fully comparable with 
15 years ago “in spite of rising costs 
in production, processing and dis- 
tribution.” 

“Certainly the rancher isn’t get- 
ting rich on today’s live animal mar- 
kets—in fact, many are being badly 
squeezed—but the new farm bill 
doesn’t offer the producer any ben- 
efit except the vague promise that 
‘somebody’ might pay higher prices 
for beef in the future,” he asserted. 
“Although we hope the consumer 
will be willing to pay more for the 
food value and enjoyment in beef, 
we don’t feel that any laws should 
make them pay more.” 

Dressler observed that cattlemen, 
long opposed to price supports and 
production controls, are undergoing 
constant adjustment and improve- 
ment in their operations to meet 
consumer demands. “Without the 
flexibility the free market provides, 
how would we know whether or not 
we are producing the kind of beef 
the consumer wants? Under con- 
trols, we’d be years finding out that 
we might be on the wrong track.” 


Glossary Defines Terms 
Used in Packaging Field 


The Packaging Institute, Inc., New 
York City, has announced the avail- 
ability of the third edition of its 
“Glossary of Packaging Terms,” a 
172-page book which defines terms 
according to their specialized mean- 
ing in the packaging field. 

Designed for use by private in- 
dustry and government agencies, the 
glossary assembles and refines the 
work of many trade _ associations, 
companies, individuals and govern- 
ment units, including the armed 
forces. The third edition has incor- 
porated many additional terms and 
reconciled terminology covering ac- 
cepted usage by industry and gov- 
ernment. Common definitions are 
previded as a standard glossary of 
packaging terms. 
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Another Cost and Time Saving Innovation by JARVIS 


AMAZING NEW JARVIS 





700 MULTI-PURPOSE BONE SAW 


WEIGHS ONLY 5 POUNDS. 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ON THE RAIL WITH ONLY ONE OPERATOR! 


AIR POWERED SAW also 
used for breaking calf and 
yearling hindquarters and 
has many other packing 
house uses 


e Light weight fatigue-free 
operation 


@ No overhead tracks, pul- 
leys or balancers needed 


e Easy to switch rapidly 
from chine bone cut- 
ting to breaking 
of the quarter to 
ribbing off chuck. 


\o 

Guard assembly swings open for 
easy cleaning. Single ‘‘Nylok’’ 
blade retaining screw for easy 
blade removal. 


CORPORATION 


GUILFORD, CONNECTICUT 


The Pioneer in Power Dehiders 





Finger Safety 









ONLY 


$39(Q00 





Stainless Steel 
Depth Gage 
adjustable : 

while running <3 


Hanger Hole — to hang saw 
out of way prevents damage, 
contamination from floor 















Self-Cleaning openings 
prevent clogging 

from bone dust, 

meat particles 


Adjustable Handle 
aids to steady 
saw for extra 


Guard fine work 


On, 


Instant start or stop 


throttle lever o\ 


Air Exhausts away . 
from operator and meat, N : 
eliminates possible 
contamination from 
oil or dirt 


Rapid Depth-of-cut 
thumb lever 
adjusts from 

3’ to , 


Air supply line — saw 
operates on 90 to 130 
P.S.1., consumes only 
18 C.F.M. 


High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 
to steady carcass. Already acclaimed 
by leading packers. 


FREE triAt UNIT AVAILABLE SEND COUPON NOW 


(USYEA 


JARVIS CORPORATION—GUILFORD, CONN. | 
Ship a FREE trial unit [) Send catalog 700 


NAME 





COMPANY. 





STREET. 





CITY & STATE 








Tenderizes Toughest Meats 


Koch Gusto 


Meat Tenderizer 


Makes tender steaks from toughest 
cuts, without changing flavor at all. 
A new formulation of potent 
enzymes. Trial package only $2.85 
will tenderize over 250-lb. meat. 


Victor 2-3788 
TWX: KC 225 





Kansas City 8, Mo. 
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performance Shrinkable bags and casings made with Dobeckmun’s new Saran Wrap-S* 
keep frozen poultry fresh, plump and juicy as never before. Saran Wrap-S shrinks to the smooth snugness of a second 
skin. Window-clear and sparkling, this revolutionary shrinking film sets new standards of superiority in gas and water 
vapor transmission rate. Saran Wrap-S is a special adaptation of famous Saran Wrap for use on any shrink packaging 
equipment. Store perishable foods at lower temperatures for longer periods in Saran Wrap-S, newest of packages for 
performance by THE DOBECKMUN COMPANY, a Division of The Dow Chemical Company, Cleveland 1, Ohio « Berkeley 
10, California - Offices in most principal cities. “REG. T.M. THE DOW CHEMICAL COMPANY 


Saran Wrap -S" ~ 


PACKAGED IN 


Saran Wraps’ 





DOBECKMUN 
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New Tunnel Smokehouse 
Uses Infrared Heating 


A new smoke generator and a 
smoke tunnel with a continuous con- 
veyor system in which heat is sup- 
plied by infrared lamps is under 
development by Sundown Hickory 
Smoke Service of Albany, Ga. It is 
claimed that the setup reduces the 
time required to process a belly and 
lowers the fuel requirements for 
smoke generation. The inventor 
claims that the smoke flavor ranges 
from sweet to mild hickory and the 
color from a light lemon shade to 
dark brown. 

The level of color can be con- 
trolled. Typical processing times 
from cure injection to tempering 
cooler range from 40 minutes to 2 
hours and 4 minutes with bellies 
attaining internal temperatures of 
130° F. to 135° F. Picnics have been 
processed in 2 hours and 5 minutes 
to an internal temperature of 142° F. 
by the infrared heating process. 

The smoke produced can be dry 
or slightly moist. The hickory wood 
tonnage used in smoke generation is 
said to be one-third that of sawdust. 
The heat and density of smoke are 
stable and shrinkage of product is 
controllable. 

Six production lines finishing six 
bellies per minute can be placed side 
by side in a room 60 ft. x 60 ft. It is 
said that this process can be adapted 
to conventional smokehouses with 
minor changes. 


Fifth International Food 
Congress Will Be in U. S. 


Meat packers and processors, as 
well as all other companies engaged 
in the processing and distribution of 
food, are being invited to participate 
in the Fifth International Food Con- 
gress and Exhibition, which will be 
held for the first time in America 
next year. The 1962 exposition is 
scheduled to be held from Septem- 
ber 8 to 16 in the Coliseum at New 
York City. 

Previous International Food Con- 
gresses were in Paris in 1950; Os- 
tende, Belgium, in 1953; Rome in 
1956, and in Lausanne, Switzerland, 
in 1959. 

Tentative plans for the fifth ex- 
position call for presentations and 
discussion sessions dealing with eco- 
nomics, nutrition, marketing, com- 
munications, research and develop- 
ment, physical distribution, distribu- 
tor operations and regulations. 

The food exhibition will be open 
to the public, and the committee in 
charge of arrangements expects sev- 
eral hundred thousand persons to 
view the displays. Information about 
the sponsorship of exhibits may be 
obtained from James W. Muckell, 
secretary, Fifth International Food 
Congress, Inc., 527 Madison ave., 
New York 22, N.Y. 

Homer Davison, president of the 
American Meat Institute, Chicago, is 
a member of the organization’s ex- 
ecutive committee. 
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TUCSON KNEW something was in the air during recent two-day Swift & Com- 
pany promotion for supermarkets in that Arizona city. Huge poster panel 
promoting Swift’s table-ready ham was erected at site of sales meetings. 
Shown in front of outdoor poster are (I. to r.): Glenn Millbern, Swift spe- 
cialty man, table-ready meats, Tucson; B. Walter Adams, Swift product pro- 
motion manager, Fort Worth; A. G. Walpole, manager of Swift’s Tucson sales 
unit; A. Frank Leathers, general manager, Swift Denver plant; M. A. Cox, 
promotion manager, Swift table-ready meats, Chicago; S. V. Alvord, division 
head, table-ready meats, Denver, and Kingsley J. Huggett of Foster and 
Kleiser, Tucson, outdoor ad firm. Poster could be seen from meeting room. | 
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Keep 
in 
touch 


with Sam Zutler 


Why does a chicken cross the sea? 
To reach our European market.We’re 
selling millions of chickens to Europe 
now—all vacuum packed and frozen 
in shrinkable film. 


| A friend in Zurich writes that they 








raise their own plump hens, but his 
wife prefers the convenience of our 
packaged chickens. Proves that 
women are alike everywhere; give 
them quality, packaged for conven- 
ience, and you have customers...and 
more good will for the American way 
of life. They buy extra drumsticks, 
livers, breasts, Individual broilers 
frozen in Saran Wrap-S—easy to 
keep on hand for the family, or for 
company. 


No wonder chickens cross the sea; 
no wonder American wives are buy- 
ing more chicken than ever before! 
For the whole story on vacuum pack- 
aging with shrinkable Saran Wrap-S 
drop me a line at P.O. Box 6417, 
Cleveland 1, Ohio. 
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BALANCED 
SEASONING | 











For balanced flavor, pungency and 
unvarying performance look to 
Heller frank and wiener seasonings 


@ Looking for a different flavor, a subtle distinction, an intriguing 
tang to tempt new appetites? 


Or perhaps you'd welcome a more uniform performance from your 
present formulas—or a distinctive taste to satisfy a nostalgic prefer- 
ence of climate, geography or tradition. 


Whatever your seasoning problems, look for your answers to Heller 
Flavor-balanced Frank and Wiener Seasonings. For here are fifty-three 
standard formulas and hundreds of special flavors of proven success. 


Heller quality and flavor-balance are maintained by Heller research, 
and by scientific control of the flavor importance of each spice used—a 
guarantee of uniformity in your franks and wieners day after day, year 
after year. And these premium-value seasonings cost not a penny more. 


Write for free usable samples, and Heller’s new 
book, ‘‘Sausage Formulas and Seasonings’ 


GO 


B. Heller & Company 


3925 S. CALUMET AVE., CHICAGO 53, ILLINOIS 











... 4nd READY TO G0 PLACES! 


Your entire line—from cocktail 
wieners to “foot-long” Hot Dogs 
—will take on new color, snap 
and sparkle with BFM CUSTOM- 
BLENDED FRANK SEASONINGS. 
Their extra-special quality, uni- 
formity and flavor build sales vol- 
ume FAST! 


BFM FRANK SEASONINGS are 
blended of only the finest ingredi- 
ents obtainable for your specific 
product, market and seasoning re- 
quirements. They're a proud line 
of Seasonings . . . famous the 
world over. . .because they please. 


Send in a trial order today. 
You'll find BFM FRANK SEASON- 
INGS economical, efficient and 
easy to use. Sales results and 
satisfaction guaranteed. 














On-the-Rail Beef Dressing 
[Continued from page 14] 


floor plan.) Hides are chuted to the 
inspection and trim table in the in- 


constant since it is not dissipated 
in the wetting that is inevitable at 
this station when the iron is placed 
on a table. Second, the risk of burn- 
ing the operator is minimized. He 











BASIC FOOD MATERIALS, 
INC. 
853 STATE STREET 
VERMILION, OHIO 
PHONE: WOodward 7-3121 
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Pp 
| edible room. does not reach for a handle only to t 
The carcasses continue to the find himself touching the hot iron. t 





TO LEFT of Thomas Hood, MID lay inspector, is timer control for intermittent 
conveyor system. MID inspector has on and off key. At right can be seen the 
end of the viscera conveyor unit and the cleaning and sterilizing equipment. 


eviscerating station where the vis- 
cera are dropped on an intermit- 
tent table top inspection conveyor. 

BRANDING: Viscera are sep- 
arated and chuted to the paunch and 
pluck workup tables. An interesting 
feature here is the use of a station- 
ary electric brander to which livers 
and hearts are lifted. This arrange- 
ment has two advantages, says 
Kurtz. First, the degree of heat is 


The carcass continues to the split- 
ting station where a butcher on a 
hydraulic platform splits the car- | 
cass with a B & D saw mounted on | 
a Thor balancer. 

The carcass arrives on a floating 
section of rail and is lowered hy- 
draulically and the two sides are 
deposited on a gravity rail. The sides 
continue past the final rail inspec- 
tion, washing and shrouding sta- 








LEFT: Butcher places viscera on intermittent movement inspection conveyor. 
RIGHT: Fancy meats are brought to the branding iron held in fixed position. 
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tions, controlled by a series of rail 
stops. A stainless steel deflector 
plate is installed at rail height above 
the washing-shrouding station to 
prevent accidental washing of lu- 
bricant from the trolley wheels onto 
the carcasses. 

The firm has installed a drum for 
curing hides and management is 
highly pleased with this method 
since the hides are cured in three 
days at approximately the same salt 


BEEF is scanned by W. E. Daniels, 
general manager, and Howard Dut- 
cher, president of Fort Dodge firm. 


cost as in pack curing. An industrial 
truck is used for stacking the slatted 
wooden bins, each holding about 25 
hides, thus utilizing the cube of the 
cellar. The bins are stacked to the 
ceiling. 

In curing, the hides are washed 
with water chilled to 45° F. for 30 
minutes. The drum then is drained 
and half of the salt (1% lb. of fine 
salt per lb. of hide) is added. The 
hides are drummed for 60 minutes 
when the balance of the salt and 
Dowesite G, a disinfectant, are add- 
ed. Drumming is continued for an 
additional hour and the hides are 
dumped and placed loose in the bins 
and held for three days. They are 
then graded for weight and selec- 
tion and replaced in the bins for 
storage prior to shipment. 


U.S. Chamber Points Up 
Positive Role of Mergers 


The Chamber of Commerce of the 
United States has pubiished a new 
report on an aspect of antitrust en- 
forcement. The pamphlet is titled 
“The Merger Issue in the United 
States: An Aspect of Antitrust En- 
forcement—Selective Actions vs. 
General Controls.” 

The report discusses the positive 
role played by mergers and acquisi- 
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tions in the economy, and fallacies 
in the arguments of those who favor 
additional anti-merger controls. It 


says that present laws are adequate | 


and presents data on trends in mer- 
gers and acquisitions, law enforce- 


ment, exit and entry into business, | 


business size, and the relation be- 
tween mergers and failures. 

The pamphlet notes that in recent 
years there has been a rash of so- 
called pre-merger notification bills 
introduced in Congress. This legis- 
lation would require that many con- 
templated mergers and acquisitions 
be reported in advance to the fed- 


eral government. Then there would | 


be a mandatory 60-day waiting pe- 
riod during which the government 
would examine the effects of the 
proposed merger. 

Contrary to arguments advanced 
by proponents, the report says: “1) 


Concentration is not growing in our | 
economy; 2) Small businesses are | 
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not declining in importance; 3) The | @ 


opportunities for founding new busi- | 
nesses are increasing, and 4) There | 
have been almost no illegal mergers | 
in which the intermingling of assets | 
has prevented an effective remedy | | 


after a merger had taken place.” 

According to the pamphlet, if free- 
dom to merge is “widely and gen- 
erally abridged, hampered and dis- 
couraged, the most likely conse- 
quences will be an increase in the 
business failure rate, a reduction in 
the rate of new business starts, and 
the tendency to replace competitive 
market practices by monopolistic 
practices.” 


NLSMB Posters Promote 
Ham for Outdoor Cooking 


“Nutritious Pork Is Perfect” is the | 
slogan being used this summer by | 
the National Live Stock and Meat} 
Board, Chicago, in cooperation with | 
meat packers and retailers, to pro- | 


mote boneless fresh ham for indoor 
and outdoor rotisserie cooking. 


In connection with the campaign, | 


large posters (40 x 28 in.) have been 
produced by the Board for use in 
retail store windows. Similar “jum- 


bo” window posters featuring sirloin | 
steak for indoor and outdoor cooking | 


also have been made available. 
Smaller reproductions of the two 


large posters are being produced for | 


use at store meat counters. 

The large posters contain no copy 
and are designed primarily as eye- 
catchers in attracting fast-moving 
traffic. The poster program was 
initiated by the Meat Board follow- 
ing a conference with meat retailers 
in which more than 12,000 stores 
were represented. 





HOT CARCASS LABELS 
are designed to save 
YOU time and money 


e You simply mark ’em up and slap ’em on. No 
wasted motions. No wetting . . . attaching 
fasteners . . . tying strings or stapling. 


e No metal to rip shrouds or ruin saws. 
e Tough latex paper lies flat . . . sticks tight. 
e Stick to outside of carcass . . . read ’em at 


a glance. 
e In gangs of four . . . for quick, easy marking. 
e Peel ’em off . . . quick and clean. No gum 


or mess on the carcass. 


e Stock labels available for immediate ship- 
ment . . . Also a complete line of pressure 
sensitive labels. 





Try National Head ’n Foot Tags, too. 
They’re pre-numbered, super tough, 
moisture resistant. Special low prices 
on combination orders. 





Write today for a sample supply of Hot 
Carcass Labels or Head 'n Foot Tags. 


ag 7 


344 §. PATTERSON BLVD. @ DAYTON 1, OHIO 
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Be Prepared When Flood Comes 
[Continued from page 15] 
frigeration availability. If there is real danger that the 
power plant may shut down, then no perishable items 
can be stored in the buildings serviced by the power 
plant, no matter how high above flood stage the build- 
ings may be. 

Certain routine precautions can be taken to protect 
the plant from excessive flood damage. Flood valves in 
all buildings should be checked to see that disks and 
seats are in condition to permit proper closing. While 
this should be done on a routine basis, the operation 
often is neglected when the threat of a flood is absent. 
There is double reason to check these valves for func- 
tioning if sudden flood warnings appear out of the blue. 

All basement walls should be examined for openings 
or holes below grade or between grade and the first 
floor. Openings into the basement, such as stairways 
or window areas, from grade level, unless protected by 
sufficiently high curbing or walls, should be protected 
temporarily by sand bags in case of emergency. These 
sand bags should be prepared and stored in advance of 
the emergency. 

Where limit switches on elevators might become sub- 
merged by basement floods, they should be relocated so 
that the contacting arm is on top of the cage, rather than 
below. This location will limit the travel of the eleva- 
tor just as effectively, but prevent it from becoming 
inoperative in a minor flood. 

Building downspouts and discharge outlets for flood 
pumps should be checked to see that they are properly 
located, so as to minimize the load placed on flood- 
fighting equipment. 

(Clark Warren recently retired after 43 years of serv- 


ice with Armour. He was succeeded by John W. Rickord, | 
formerly manager of the packinghouse division of the | 
production control department. Rickord joined Armour 
and Company at Sioux City, Ia., in 1929.) 


Tex-IMPA Tells Plans for 
Annual Exposition in August 


Plans for the fifth annual Southwestern-Pan Ameri- 
can Meat Packers Exposition have been announced by 
Jim Camp, executive director of the Texas Independent 
Meat Packers Association. The trade show and con- 
vention are scheduled for Thursday through Saturday, 
August 10-12, at the Sheraton Dallas Hotel, Dallas. 

Camp said that many national dignitaries will be in 
Dallas to address the exposition, which will feature 
every segment of the industry, including ranchers, 
stockyards, livestock auction markets, packers, proces- 
sors, distributors, retailers and restaurant operators. 
He said convention-goers will hear late reports re- 
garding research and development in the field of meat 
preservation and that numerous supplier exhibits, re- 
presentative of each phase of the industry, will be on 
display during the three-day affair. 

Invitations are being extended to all segments of the 
industry in the six-state area of Texas, Louisiana, Ar- 
kansas, Oklahoma, Mississippi and New Mexico, and in 
Central America, South America and Mexico. Camp 
said that an attendance of 1,500 is anticipated. 

Herman Waldman of Dallas City Packing Co., Dallas, 
a past president of Tex-IMPA, is serving as program 
chairman for this year’s exposition. Fred Doehne of 
Doehne Provision Co., Corpus Christi, now is president 
of the Texas association. Jack Kreck, Dallas, is secre- 
tary, and Dick Littlefield, Richardson, is treasurer. 








« WEaT-EVET 


keep it handy 


Small parts can be expensive. That’s why Wear-Ever’s 
rectangular pans and transport boxes are all drawn 
seamless from one sheet of extra-tough, dent-resistant 
aluminum alloy. No seams to catch tiny parts or dirt. 
Easy-to-clean rounded corners, sanitary open bead. 
Send reply card for full details; or write Wear-Ever 
Aluminum, Inc., New Kensington, Pa. Count on im- 
mediate shipment from stock. 


40 





Let we al - CYer move it 


Even the women in your plant can handle lightweight 
Wear-Ever aluminum trucks. This newest addition goes 
like lightning, yet stands up to long, hard use. One- 
eighth-inch thick, heavy-duty aluminum base. Eight- 
inch diameter rubber-tired casters roll smoothly over 
uneven floors. Special panels (two sides, one end) turn 
47” x 23” flat bed truck into a panel truck. Send reply 
card for full details on this and other Wear-Ever trucks; 
or write Wear-Ever Aluminum, Inc:, New Kensington, 
Pa. Immediate delivery. 
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i NARW Reports Dip in Mishaps 
§ e ' 
' | Reduced Holiday Week Meat Output Above 1960 Severity Gite Mie Law Vaes 
biti Last week’s holiday interruption in meat production reduced total Results of the annual safety sur- 
ee volume to 383,000,000 lbs. from 429,000,000 lbs. for the previous full vey conducted by the National As- 
d ' week. However, with all slaughter well above last year, production un- sociation of Refrigerated Ware- 
oar : der federal inspection was about 6 per cent larger than the 362,000,000 houses have recently been released. 
oni : lbs. produced in the corresponding holiday week of 1960. Cattle slaugh- They indicated a reduciton in the 
mes ter sustained a moderate loss for the week; numbered about 16,000 head frequency rate for last year to its 
ee larger than a year ago. Hog kill was also above last year. Sheep kill, second lowest level on record for the 
- a down for the week, numbered about 54,000 head, or 24 per cent larger industry. However, the severity rate 
ati than a year ago. Estimated slaughter and meat production by classes increased over the previous year, 
hers, appear below as follows: but was the third lowest on record. 
ICeS- BEEF PORK A total of 173 plants reported, and 
= ee —" ay = PR ne =~ of this number 82 reported 3,194,039 
ek M's Mil. Ibs. man hours worked without a lost 
meat P| May 27, ton III goo as 1190 Ama time accident, also a new record. In 
, re- SR a 7 San i 334 196.1 — a. 1959 it was 2,163,319 hours. The fre- 
LAMB AND T } : p 
aie Week Ended On MUTTON MEAT quency rate of accidents in the in- 
: — eS se a” 63S ee dustry at 28.3 for every million 
‘s il. ° il. . " 
Pes Ce 80 10.3 275 12.9 383 hours worked in 1960 was down 
Ar- | Mae Sen teen Guccr nny ane oc 85 11.0 290 13.6 429 from 31.6 in 1959, but higher than 
id in Sie OOOO! ccc. 82 10.6 221 10.3 362 sais cll onan’ + 249 in 1958, Th 
‘ F 1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and the all-time low o -J In : e 
" 5061 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and severity rate, or the number of days 
| se ambs, 137,677. ee hes toi i pitt lost through all accidents that oc- 
allas, | re: tee curred for every million hours 
pram | — Live Dressed Live Dressed worked, rose to 752 in 1960 from 451 
e of | a ern eee 1,040 598 248 144 in 1959. 
: Di tee (80 TOHE . owe veces 1,04 pa : 
ident ee wee 1,023 587 246 141 Injuries to feet ranked the highest 
-cre- Week Ended _ CALVES _ LAMBS Per Mil. in the industry, or 29 per cent of the 
Live Dressed Live Dressed cwt. Ibs. 
SHEEP AND LARD PROD. total, followed by 23 per cent 
—_ ute 1S) AGEL sos i ieeensees 230 129 97 47 a 34.0 through back injuries due to im- 
= SE ae a 29 97 47 = 37.0 oe : 
nwo 7 ee 332 129 97 47 13.9 35.1 proper lifting methods. Falling or 
dropped objects accounted for 18 per 
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California Leads Nation in 
Beef Eating—120 Lbs. to 85 


California continues to lead the 
nation in consumption of beef— 
each of its 16,000,000 inhabitants 
consumed nearly 120 lbs. last year 
as compared with the national aver- 
age of 85 lbs. 

One principal reason for the ex- 
panding market for beef in the state 
can be attributed to the work of the 
California Beef Council. The council 
operates under the California Beef 
Council law (1957) and is made up 
entirely of industry men: six feed 
lot operators, six range cattlemen 
and seven dairymen. 

Work of the council consists 
primarily of the development of 
point-of-sale material, sometimes in 
cooperation with other products and 
sometimes on its own. The council 
also issues educational material for 
the use of retailers, sends news and 
features to food editors, provides 
over 900 high schools and colleges 
with descriptive material and stages 
demonstrations for the public in the 
proper methods of selecting, prepar- 
ing and freezing beef. 

In keeping with the trend of the 
times, the council recently developed 


THE NATIONAL PROVISIONER, JUNE 10, 1961 


new and complete reducing plans 
with beef: for the men, “Slim Jim 
Menus,” and for the ladies, “Eight 
Menus to Slimness,” both available 
from the California Beef Council, 
870 Market st., San Francisco. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia, April, 1961-60, 
as reported by the USDA, in 00’s. 


CATTLE CALVES HOGS SHEEP 
Ala. 19.5 148 2.1 2.4 64.5 75.0 0.2 0.3 
Fla. 29.0 265 12.0 7.2 385 435 — 0.2 
Ga. 26.55 23.4 66 4.9 160.0 179.0 — 0.1 
Totals 75.0 64.7 20.7 14.5 263.0 297.5 0.2 0.6 
Jan-Apr. 
1961 .. 299,200 104,200 1,145,000 500 
Jan-Apr. 
1960 .. 254,400 72,300 1,275,000 900 


Hawaii Would Ban N.Z. Meat 
A bill which would bar entry of 
meat from New Zealand into the 
state has been introduced in the 
Hawaiian legislature. The Australi- 
an government, as a result, has 
made strong representations with 
Hawaii to protect its interests. 


PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection totaled 4,956,434 

Ibs. in the week ended May 20. 


cent of time-losing accidents and 
falling or slipping on wet or greasy 
floors, 16 per cent. 


U.K. Jan.-Mar. Lard Imports 
Down 13%; U.S. Share Also Off 


Imports of lard into the United 
Kingdom in the first quarter of this 
year were 13 per cent smaller than 
for the same period of last year, the 
Foreign Agricultural Service has re- 
ported. The United States share of 
the market was down also. 

U.K. imports of the product for 
the three months totaled 101,026,000 
lbs. compared with 116,586,000 Ibs. 
last year. Of the 1961 volume, the 
U.S. shipped 73,144,000 Ibs., or 72 per 
cent; in 1960, the U.S. share was 83 
per cent, or 96,355,000 lbs. However, 
the U.S. shipped 49,837,000 Ibs. of 
lard to Britain in March for a 74 per 
cent gain over the same month of 
last year. 

European countries have found a 
ready market for their lard in Brit- 
ain because the higher prices of the 
American product have made their 
lard more competitive. France, Bel- 
gium, Denmark and the Netherlands 
each supplied a larger share of the 
British lard market in the quarter 
than last year. 
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PROCESSED MEATS. . . SUPPLIES 








Country of origin 





—Fresh meats and edible offal— 
L&M 


follows: Argentina, 357,069; Canada, 17,165. April, 1960—Mexico, 37,000. 


U. S. April Meat Imports Down From Last Year 


Entry of 65,104,641 Ibs. of foreign meat into the United States during 
April represented a small increase over March imports of 64,924,311 
lbs., but about a 10,000,000-lb. decrease from April, 1960, imports of 75,- 
430,131 lbs. The April drop in imports of beef and veal from New Zea- 
land to 5,667,702 lbs. from 14,172,835 lbs. last year was more than 
enough to offset increases in shipments of all meats from other coun- 
tries. Australia was our largest supplier, the total from that source 
being 20,582,377 lbs., of which 16,302,559 Ibs. were beef and veal. The 
bulk of U.S. pork imports was in canned products (10,995,729 lbs., about 
the same as last year) of which Poland shipped 4,044,987 lbs. U.S. meat 
imports by kind and country of origin are listed below as follows: 


—Cured meats— 











DOMESTIC SAUSAGE 


Pork, sausage, bulk (f.0.b. Chgo.) 

a | ere 35 @40 
Pork saus. sheep cas., 

in 1-lb. package ...... 51% @62 
Franks, sheep casing, 

in 1-lb. package ...... 64 @70 
Franks, skinless, 1-lb. ..4912@51\2 
Bologna, ring, bulk ....5012@55l4 
Bologna, a.c., bulk ..... 40 @42 
Smoked liver, n.c., bulk 55 @60 
Smoked liver, a.c., bulk 40 @48 
Polish sausage, self- 

SOTVECS PACK. 22. .000% 67 @74 


New Eng., lunch spec. ..64142@71% 


Olive loaf, bulk ........ 474 @54 
Blood, tongue, n.c. .....5212 @66 
Blood, tongue, a.c. ......4744 @64 
Pepper loaf, bulk ...... 514% @68 


Pickle & pimento loaf ..44%@54 


Bologna, a.c., sliced (del’d) 

6, 7-oz. pack. doz. ...2.67@3.60 
New Eng. Lunch spec., 

sliced, 6, 7-0z. doz. ...4.17@4.92 
Olive loaf, 

sliced, 6, 7-0z. doz. ...3.02@3.84 
P.L. sliced, 6-0z., doz. ...2.87@4.80 
P.&P. loaf, sliced, 

6, 7-oz. dozen ....2.87@3.60 


DRY SAUSAGE 


(Lel., Ib.) 

Cervelat, hog bungs ....1.11@1.13 
EE) ce renesevisces 66@ 68 
MSA Aenea 75@ 77 
TT 90@ 92 
a 1.01@1.03 
Salami, Genoa style ....1.11@1.13 
Salami, cooked ......... 52@ 54 
CE Sv a wins a'ev eee 91@ 93 
IE) Since s vasa uecnn 1.05 @1.07 
I Se ora area waste 94@ 96 
Worta@elia — .......0.05. 77@ 79 
42 


CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, June 7, 1961 


Hams, to-be-cooked, (av.) 

14/16 ,wrapped .......... 47 
Hams, fully cooked, 

14/16, wrapped ........... 48 
Hams, to-be-cooked, 

16/18, wrapped .......... 45 
Hams, fully cooked, 

16/18, wrapped .......... 46 
Bacon, fancy, de-rind, 

8/10 Ibs., wrapped ....... 47 


Bacon, fancy, sq. cut. seed- 

less, 10/12 Ibs., wrapped 45 
Bacon, No. 1 sliced, 1-lb. 

heat seal, self-service, pkg. 54 


SPICES 


(Basis Chicago, original 
barrels, bags, bales) 

Whole Ground 

Allspice, prime 86 96 


ce ict a, TOE COTE 99 1.01 
Chili pepper ....... oF 58 
Chili powder ....... pi 58 
Cloves, Zanzibar ... 59 64 
Ginger, Jamaica .. 45 50 
Mace, fancy Banda 3.30 3.70 

East Indies ....... “s 2.55 
Mustard flour, fancy .. 43 

a SEER FON we 38 
West Indies nutmeg sa 1.60 
Paprika, American, 

eee a 55 
Paprika, Spanish, 

A SR Ege ae 80 
Cayenne pepper .... - 63 
Pepper: 

med, No. 1 ...... 59 

SEE. -4h4 40a cue in 61 66 

MOE avewboiecws 71 77 


| 





carcasses ranged 


USDA Buys 546,000 Lbs. Lamb 
Last Week at 33.68 to 33.98¢ 


The U.S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 546,000 
lbs. of frozen carcass lamb for dis- 
tribution to needy American fam- 
ilies. Prices paid for Choice grade 
55/65-lb. 
33.69¢ to 33.98¢ per lb. and for Good 
grade under 55-lb. carcasses, 33.68¢ 
to 33.98¢ per lb. 

Bids were accepted from four out 
of six firms which together had of- 


from 


Bost, Vest .2 M Beet a, fered a total of 1,470,000 lbs. Pur- 
ounds ounds ounds Pounds ounds 
REL 6 eae eas ae saw ibe.) ethene) © Liaaaes 0° weardlele eee 0Cté«C MW chases through last week brought to 
RARE eer 16,302,559 me - g ee kes | - eeeee” e 
EET ITT EP NE COE 1,207,029 850 2,531,733 9,625 424,008 11,928,000 lbs. of the meat bought at 
MU aces | Lea gga ea 1,875 74 a cost of $4,333,000 since the program 
DE PerteeasriviGgesdicis: | Gkbhvar’” i shusan | ‘“Seubna. - - Sewaees 6,285 Deliver 
EIN tree SS sha eek ee ee CR 12,505 began several weeks ago. Delivery 
et saad set en Bese will be from June 16 through July 1. 
New Zealand ............... {667,702 168,678 4,327 pr Offers to sell will be invited until 
I ae diare taut ou snaci) eeeeeetal ~~ onashegi As baaehue er ° 
AN AN a5 2 7 nis Sis suas cies 2,334,644 es 6,880 9,265 further notice. 
Totals—April 1961 ......... 37,135,140 4,371,597 2,536,060 68,869 459,617 
Se ne 44,810,898 6,056,869 2,818,947 14,325 596,351 
Canned meats Cooked Sausage General 
Beef Pork Miscel. beef (treated) miscel. Totals F. 1. SLAUGHTER BY REGIONS 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds United States federally inspected 
Arwentina 2.6655 a eer 36,534 lc ae as 1,200 5,128,098 : . il 196 
Australia ...... ay ee ee ee ee 31,975 20,582,377 slaughter by regions in April, 1961, 
a DO ence: 9S lamagiees y beeanser © Geese. < pee 54,000 = i 
Canada ........ 15,007 132,784 1,978 ee 4,41 252,648 4,580,076 with oe as reported in 
Denmark ...... 58,506 3,477,303 ks | ere 468,155 19,200 4,474,297 ? e r§ 
EES ee er 73,310 )  ‘eaemas » i eo 115,609 000's by 
a ee re 3,158,659 Re rr oe a Ce ae 3,211,912 Region Cattle Calves Hogs Sheep 
cA Ginisa  skbes so ~< “Reagan CSiecko~ enane, ane 7,579,076 N. Atl. states .. 105 106 452 167 
Dcicchs esi. Gatees 9 ayeeea . Scere. ~“meakwa > Seelehee Babee 4,051,610 S. Atl. states 47 34 324 ay 
ics Petunia eo Shaaereme,  Gecyase) Vabeacsl ~~ Mickeaas) Bie 5,841,696 N.C. states-East. 230 113 1,092 82 
Paraguay ...... DR bie Re ke 44,092 80,092 N.C. states-N.W. 483 46 1,945 349 
SE ioagadsast . sbedus 4,044,987 [ae | oO Rata” “Mewiees “Sees 5,112,400 N.C. states-S.W. 158 9 469 80 
Uruguay ....... 1,575,624 Ee eiitemnk. | “Eieeres ee lk 1,638,624 S. Central states 158 49 509 169 
All others ..... 50,937 81,686 101,738 ...... 40,955 7,039 2,654,774 Mountain states 124 1 86 179 
Totals—Apr. °61 6,016,399 10,995,729 1,683,371 917,943 563,762 356,154 65,104,641 Pacific states .. 196 19 173 221 
Apr. ’60 7,819,497 10,739,709 1,281,130 429,400 556,906 306,099 75,430,131 Totals, Apr. ’61 1,502 378 5,049 1,247 
Note: In addition to the above, imports of horse meat (in pounds) for April, 1961, were as Totals, Apr. ’60 1,412 394 5,571 1,054 


Other animals slaughtered under Federal In- 
spection: April, 1961—horses, 2,883; goats 6,723; 
April, 1960—horses, 3,874; goats 4,883. 





SAUSAGE CASINGS 


(Lel prices quoted to manu- 


facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. ....1.25@1.50 
Cleear, 35/38 mm. ....1.30@1.50 
Clear, 35/40 mm. ....1.10@1.40 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80@ 85 

Beef weasands: (Each) 
No. 1, 24 in./up 15@ 18 
UO. 25 SR SUD oi cicce 16@ 18 

Beef middles: (Per set) 
Ex. wide, 2% in./up ..3.75@3.85 
Spec. wide, 24-212 in. 2.75@3.00 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ...1.15@1.20 

Beef bung caps: (Each) 
Ciear, & in./up .....: 42@ 46 
Clear, 412-5 inch ...... 34@ 38 
Clear, 4-4% inch ..... 21@ 23 
Clear, 3%-4 inch ..... 15@ 17 

Beef bladders, salted: (Each) 
7% inch./up, inflated 22 
612-7% inch, inflated 14 
542-62 inch, inflated 14 

Pork casings: (Per hank) 
29 mm./down ........ 5.75 @6.10 
oe re 5.75 @6.10 
Serre 5.20 @5.40 
SY Ma cnet sevcvnc 4.10@4.50 
PE Me. “oxkacneceeus 3.30 @3.50 

Hog bungs: (Each) 
Sow, 34 inch cut ........ 66@68 
Export, 34 inch cut ...... 60 @62 
Large prime, 34 in. ...... 46@48 
Med. prime, 34 in. ....... 36 @ 38 
Small prime, 34 in. ...... 17@19 
Middles, cap off ......... 72@74 
SE WED ocrctscisavcven 11@12 


Sheep casings: (Per hank) 
MOlEe THN. 6 ecw ccucsens 5.50 @ 5.60 
CT, Seer ic 5.35 @ 5.50 
-, | Sees 4.25 @ 4.35 
6 ere 3.65 @3.75 
i 2 Seer 2.70 @2.80 
16/18 MM. ....ccccccee 1.55 @ 1.65 


CURING MATERIALS 


Nitrite of soda, in 400-lb. 


(Cwt.) 


bbls., del. or f.o.b. Chgo. $12.38 


Pure refined gran. nitrate 
of soda, f.o.b. N.Y. 


a 


5.9 


Pure refined powdered nitrate 


of soda, 
Salt, paper-sacked, f.o.b. 


Chgo. gran., carlots, ton . 


Rock salt in 100-lb. 


bags, f.o.b. whse,. Chgo. . 3 


Sugar: 
f.o.b. spot, N.Y. 
Refined standard cane 
gran., delv’d. Chgo. 
Packers curing sugar, 100- 
lb. bags, f.o.b. Reserve, 
La.,. less 2% 
Dextrose, regular: 
Cerelose, (earlots, cwt.) 
Ex-warehouse, Chicago 


EO. Wet. ... 


.. 10.95 


SEEDS AND HERBS 


del., Ib.) Whole 
Caraway seed ...... 28 
Cominos seed ...... 37 
Mustard seed 

SO. Wiese tes ees 20 

yellow Amer. .... 20 
pi a or 37 
Coriander, 

Morocco, No. 1 .. 32 
Marjoram, French . 54 
Sage, Dalmatian, 

BOie el aidicteecisisienas 59 


Ground 
33 


42 


46 


37 
63 


66 
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FRESH MEATS 


+++ Chicago and outside 




















ian 
. Lamb | CHICAGO 
: NEW YORK 
3.98¢ e June 6, 1961 June 7, 1961 
“ : CARCA 
\gricul- SS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 
se late Steers, aes seme (carlots, lb.) Tongues, No. 1, 100 (lb. | Cel 
; noice, 500/600 ...... 3614 @37 Ss, No. 1, 100°s .. 31% | i : 
546,000 Choice, 600/700 ...._| : 36% Tongues, No. 2, 100’s - -2814 @29n_ ge Pa 3 Veal breads, 6 ion 
“wha dis E Choice, 700/800 | 7) | 35 Hearts, regular, 100’s 26 Hinds” hs “ @58 12-02./up ’ ren Corre 105 
Or dis- § Good, 500/600 ...... 34 Livers, regular, 100’s 20n Rounds, cut across tina Beef livers, selected |... /!!""| "3 
n fam- i Good, 600/700 ...... 3434 Livers, Selected, 35/50’s 25 @2514n | flank "oe Ss, P 4 Beef kidneys water tare where 33 
Bilateria 33%,  Tripe, scalded, 100’s _ ch | ie oes ; 2 Oxtails, %4-Ib., frozen || |" . 
» grade Commercial cow || 301 Ey eng cooked, 100’s .. 8n Short tans gre Fo 7 @ 33 ‘ches Ks 
> z 2 ips, » - ee ones = 
from Canner-cutter, cow ae 31% rg oubauk on s bg | Sauk loins, trim. -.104 @135 VEAL SKIN-OFF 
, ee } PEM xo Kignatie a 2/43 a 

r Good Loin ieee | pm ae 1G 35 Pete. Gee Aandi xe 
33.68¢ PRIMAL BEEF CUTS Udders, 100’s | 000/777". as | Re 123 Gg Brlme, 120/150 71.21.1756 Ge 
"T Prime: ab.) | Plates... gess Shales Soyaan 005027: @ es 
Tr. loins, 59/70 del) 78 @9}1 Choice steer: a Sa Choice en es oo 
2p Arucan Cn AR RS FANCY MEATS |  Careass, 6/700 40%@42 Good, 60/90 «-- ‘a oa 
° rmchux, ee Jf oe 2 ¢ . ’ MM 5.6 0s 60 o's 5.6 @ 48 
ad of- Ribs, 25/35 (cl)... | 56 "O00 on ae = | couvae 8/900 Seeaeeere s4@s0 Good, ets a on 

Pur Briskets, (lel) ....) | 24 @25 corned, No. 2........ 33 -arcass, 8/900 ........ 38% @39% Good, 120/5150 | 21.1’ 42 @45 
. Pur- aang pe 3 on Veal breads, 6/12-0z. 90 | Hinds., 6/700 ........ 47 @52 Good calf, all wts. _||'"49 @ 43 
aes Planks, eh ng ye @13% i20n./up |...” 130 | Hinds., 7/800 ........ 46 @51 ail 
g 0 ' ’ ; , 14 Calf tongues, 1-lb./dn. 27 Rounds, cut across, CARCASS LAMB 
ht at Choice: flank off ......, 47 @52 
g Hindatrs., 5/700 ..... 4714 |  Rds., dia. bone, f.0. 48 @&s Pri 95; Ael., Ib.) 
ogram aa wn - ane 27 @2714 Short loins, untrim. ..56 @65 Prime. 45 33 an = — 

: ounds, 70/ S. ...4514@4 MA Short loins, trim. ime, 55/65 || °°7'*"’ ot 
livery | Tr. loins, 50/70 (el) 65 a7. BEEF SAUS. TERIALS | a. ieupnetiaece- @20 roe 33 @35 
luly 1. § Sq. chux, 70/90 ..... 30 @30% FRESH Ribs w-.- ee. 47 @SS Chale, as/ag coo ph 

ylj Armehux, 80/110 || | 2814 @ 99 c tte | Arm chucks ..). ||!’ 30 @35 in me es 

until | Ribs, 25/30 (cl) .|| | 48 @52 a ee ee, db.) | Briskets  ...........194 @93 Gat ae tssisiceicisies 33 @35 

| — 2 38 ed). a 45 @a7 i ak in pac cnentisccces 15 @20 Get. tae 5... @ae 
t evel, DO: FT ... 13 @13% wea ce cE Sh laid 45% | Good, 55/65 .......7°7° 27 @30 
i Flanks, rough no. 1 a 75/85%., barscls 34 Come steer: Choice, 35 eee 7 a 
NS | {00d Gall wts.): 85/90%, barrels |||. 39 pte oa eee = Chala, Oe 7S Ds 
; Herr Senn ce 44 @45 — chucks, Hinds., 6/700 ..... 1"! 45%,@49° Choice, 55/65 ||. 1177” 299 @32 
ete’ ? By ae ae 23 @25 RPOHR Sines. ccs 44 Hinds., 7/800 ||. °' Soc 8 }§=©»— eee 
UNCLES SER at 29 @30 Beef cheek meat, ial Mute 45% @49 

1961, | Bikes ... oo cteeeeeee. 41 @42 trimmed barrels .... 3546n *— off pte a oe — 

di g Loins, trm’d. ....... 58 @60 Beef head meat, bbls. 29%4n Rds., dia. bone, f.0. . 2s (Carlots, Ib.) 

ed in | Veal trimmings, Short loins oven "3 @ 35 Steer’ choice. 6/700 bee 

’ > eo ee (a , ~ 
boneless, barrels ....44 @45 Short loins, trim. ....60 @ 67 Ponte fae H 300 ne 37 @ 38 
i Flanks a 7 ee i 
. | Ei dUlllllSD le 16 @20 
Sheep | COW, BULL TENDERLOINS i 45 @50 Steer socg? 9/700 ....37 @38 
i ~ , ’ eoee Yo 
a i C&C grade, fresh (Job lots, Ib.) VEAL SKIN-OFF ie ee ee ee en ee sc ae 36 
82 | Cow, 3 lb./down ...... 62 @ Prime, 120/150 ............ 56@57 : 
349 | — ee seat ats aictaee 69 @72 Pe WE a oko cetevcs 55 @57 renene ce 
80 a | PRO E NES ¢ 82 @85 Oice, 90/120 ............ 51@5: 
169 a ; e./ap Scie ae 94 @98 Choice, 120/150 .........._) sawen PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
= ull, 5 Ybs./up 1.2." 77" 94 @98 Good, 90/150. ..1.00727107": 47@49 June 6, 1961 PHILADELPHIA: Acl., 1b.) 
291 Commercial, 90/190 .... ||. 44@46 Loi a47- 
ee Utility, 90/120 ......212.77: 39@41 Pores Stam: ce ane, ee ae a Oe 
Cull, 60/1900 2 arcass, 5/700 ....... 42 @43 Richa Te a OS 
Ri i CARCASS LAMB MRE OPN 65 as corals ois oo 34@35 Carcass, 7/900 ||| ||| 41 @42% Boston butts, 4/8 ..... 34 @35 
ca | iiaie Rounds, flank off ...49 @52 jag 2 oe ++-45° @48 
Prime, 45/55 Ibs. ...... 351% @401%4 Ribs, 7-bone ......... 55 @58 Hams, sknd.. 12/12 710243 
Prime, $8 48 the: ©..." sense 4019 =e Armehuny Sbone 30 @33 Peles nn, 8 ape ah 
9 Chote “36/45 te eis sees Outside 12/up, Ib. ........ 53@54 Briskets, S-bone 1. 25 @28 Picnics, s.s., 4/546 |..127 @29 
: eee 14 @4014 utsides, 8/up, Ib. ....._.. lalla 4. a 

hank) Choice, 45/55 Ibs... || as%edo Knuckles, Tifa ih. seats CHOICE STEER: Bellies, 10/14 |...) 28 @30 

@ 5.60 Choice, 55/65 Ibs. 33 @36 ~ : Cuaun sre ee “Tae ae ga 

@55 300d, all wts. ..... 1.1 32 @ -nomi ee te wan nse- 58% @ 40% tint, tee, tae Oe 

a 5.50 @39 n-nominal, b-bid, a-asked Rounds, flank off ...48 @51 Loins, reg., 12/16 ....39 @42 

ae ee aaa Loins, full, untr., ...49 @51 Boston butts, 4/8 ....34 @38 

93.75 Loins, full, trim... |. 61 @64 Hams, sknd., 12/16 ...39 @46 

at PACIFIC COAST WHOLESALE MEAT PRICES foie ee Se nee 

i Pa MP acres a 

| Los Angeles San Francisco No. Portland Briskets, 5-bone ..... 25 @28 CHGO. FRESH PORK AND 

we grea BEEF (Carcass) June 6 June 6 June 6 bg thong 7B a ese 3714 @39 PORK PRODUCTS 

ay aun. som Ibe. metre $38.50@39.50 ¢ 40.00  $40.00@41.00 Carcass, 7/900 ....... 37 @39 June 6, 1961 

Pre saan a vector 38.00@ 39.00 38.00 @ 40.00 38.00 @ 40.00 Rounds, flank off ....46 @48 Hams, skinned, 10/12 xe 39 
ou Good, Chee cortices 37.50@38.50 38.00 @39.00 39.00 @ 40.50 Loins, full, untr. ..... 46 @48 Hams, skinned, 12/14 38 
| ‘sae wl Rei erinel ea 37.00@ 37.50 37.00 @ 38.00 37.50@ 40.00 Loins, full, trim. ..... 58 @60 Hams, skinned, 14/16 _. 37% 
il ; ey: 36.50 @ 37.00 37.00 @37.50 36.00 @ 38.00 Ribs, 7-bone ......... 45 @48 Picnics, 4/6 Iks. ....... 25% 
cow: Sane. 5-bone ..... 30 @33 Picnics, 6/8 Ibs. ......_. 2414 
0.50 Ciiiaaaiban. ean ; ; riskets, 5-bone ...... 25 @28 Pork loins, boneless .__ 56 
‘ Utility, ok = nel si ame pegs 31.00@33.00 32.00 @ 33.00 COW CARCASS: Shoulders, 16/dn. ...__ 29 
00 Cunatcenee 7 30.080 31.50 30.50 @ 32.00 29.00 @ 32.00 Comm’l., 350/700... .3214@341% ,_ Job lots, Ibs.) 
e Bull, util. & com’l. .--.:: 36.00@38.00 36:00@s0%, 28:00@32.00 Utility, 350/700 ...... S2%4@34y% Pork livers ............ = 
6.50 ao : -00@38.00  — 38.00@ 41.00 Can-cut, 350/700 ..... 321% @34 iretrioinn, fresh, 10’s 75 
; : ec ones, bbls. ..... 84@ 9 
E VEAL CARC.: “@ 
Al? Gavice,, 200 Ibs./down .... 45.00@48.00 None quoted 44.00@47.00 60/90 Ibs bs -cgmg azeag Fett Be. bbls. «2.2.17, - =e 
ood, 200 Ibs./down - 43.00@ 46.00 42.00@ 45.00 42.00@ 45.00 90/120 Ibs. ....... 45@48 43@45 
360 | LAMB (Carcass): (Springs) (Springs) (Spri 120/150 Ibs. ...... 45@48 42@45 OMAHA, DENVER MEATS 
i Prime, 45-55 Ibs. ......... 37.00@4 rey SPRG : 
i ma a @ 40.00 37.00 @ 38.00 35.00 @ 37.00 RG. LAMB: Ch.&Pr. Good Omaha June 7, 1961 
722 | Soe acl ye 35.00@39.00 35.00@36.00 None quoted 35/45 Ibs. ........ 42@45 38@41 (Careass carlots, ewt.) 
a7 | ce, 45-55 Ibs. |... ||| 37.00@40.00 —_37.00@38.00 a 20/55 Ibs. ........ 40@42 37@40 i * » 835.50@ 36.5 
Choice. 55-65 1 a 35.00 @ 37.00 A Choice steer, 6/700 ..$35 50 @ 36.50 
i eau > ed _. Sacra els pp pe 35.000 96.00 None quoted Ce | n.q. 35@38 Choice ane. 7/800 | pga reap 
j ’ Re cansece cise 3.00 @ 37. 32.00 @ 37.00 33.00 @37.00 Choice steer, 8/900 .. 33.50@34. 
i . . 33.50@34.00 
ind goons oo (Packer style) (Packer style) (Packer style) CHGO. PORK SAUSAGE Geen pg 7/800 : 33.256 34.25 
. S. U.S. No. 1-3 i e '* Saeaanae 
33 tae None quoted = None quoted 29.00 @ 29.50 MATERIALS—-FRESH Choice heifer, 5/700 .. 35.00@36.50 
42 Good heifer, 5/700 33.50 @ 34.50 
i . mol > eeu . a . 
ee 44.00@48.00 —47.00@48.00 45.00 @ 49.00 ae ee: FP Te GOW ee & util. .°! 29°25@31.00 
__ See banca pence: 44.00@48.00 a3.0@47.00 43,202 49.00 40% lean, barrels .... 92 Pork loins, 8/12. ||| 39.00@ 40.50 
ect PICNICS: porn 4 © lean, barrels .... 21 Bost. butts, 4/8 ........ 29.50@ 31.50 
i moked) (Smoked) (Smok 80% lean, barrels .... 35% f 
4- 8 Ibs P bs moked) Y Hams, sknd., 12/16 . .36 00 @ 38.50 
DRE isencsiscdorsiys 34.00 @ 37.00 34.00 @ 36.00 32.00 @ 35.00 “ 95% lean, barrels .... 49 Denver, June 6, 1961 
7 | aus: a ee moves 30 Choice steer, 7/800 .. 34.50@34.75 
| ing Oice steer, 8/900 .. 33.00@33.25 
al ~~] 35.002 46.00 46.00@ 48.00 ——_43.00@50.00 Pork cheek meat)" Se ee. vee: pn 
| Spit aS 9.00@45.00  43.00@45.00 —_41.00@ 48. 00 untrimmed ...” 34 Cholve fetane eoty' + 31-50 32.50 
Ol ee | eee | eee Choice heifer, 6/800 .. 34.50 @ 35.00 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 7, 1961) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
3814 inoue ee saskew es 38% 
es eneewa eee OE ee 37 
ee te. See 3614 
RRS Stes oh ee 3514 
a eae | er 3514 
aa _ ly, Se 34 
(eee gg 3314 
RS ie warns Gen — 32n 
_ ER = 1 RE 31 
eee re 25, up, 28 in .......- 30 
PICNICS 
F.F.A. or fresh Frozen 
2412 oh Re ee 2414 
eee Ee 231% 
2312 af eer 2314 
ere STR 55.4055 231% 
2214 ..f.f.a 8/up 2s in ....22%en 
| fresh 8/up 2s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
41@41\%.. Loins, 12/dn ...... 3914 
37@37%4.. Loins, 12/16 ........ 35 
SRS ee 33 
ae Loins, 20/up ...... 31% 
31@31%.. Butts, 4/8 .......... 30 
BOU%....0 Butts, 8/18 ......... 30 
«4 SS: Butts, G/up ......... 30 
CO eee Ribs, 3/dn ........ 4014 
ES - MIDS, B/S... cc cevsee 29 
Eee Ribs, S/up ....sccee. 23 


a-asked, b-bid, n-nominal 





DRUM LARD FUTURES 


FRIDAY, JUNE 2, 1961 


Open High Low Close 
July 10.42 10.47 10.40 10.40 
Sept. 10.62 10.62 10.55 10.57a 
Oct. 10.45 10.45 10.40 10.40a 
Nov. 9.82 9.82 9.80 9.80 
Dec. 10.50 10.50 10.50 10.50 


Sales: 1,440,000 Ibs. 


Open interest at close, Thurs., 
June 1: July, 302; Sept., 129; Oct., 
14; Nov., 3, and Dec., 26 lots. 


MONDAY, JUNE 5, 1961 


July 10.30 10.30 10.05 10.10a 
Sept. 10.52 10.52 10.20 10.20b 
Oct. 10.10 10.10 10.00 10.00 
Nov 9.75 9.75 9.15 9.50 
Dec. 10.15 10.25 10.05 10.25b 


Sales: 5,560,000 Ibs. 


Open interest at close, Fri., June 
2: July, 309; Sept., 126; Oct., 16; 
Nov., 4, and Dec., 25 lots. 


TUESDAY, JUNE 6, 1961 


July 10.00 10.00 9.75 9.80b 
Sept. 10.15 10.20 10.00 10.07a 
Gct. 9.90 10.00 9.87 9.90a 
Nov. 9.45 9.57 9.30 9.50a 
Dec. 10.20 10.20 9.70 10.02b 

Sales: 5,640,000 Ibs. 

Open interest at close, Mon., 
June 5: July, 305; Sept., 128; Oct., 


38; Nov., 17, and Dec., 29 lots. 
WEDNESDAY, JUNE 7, 1961 


July 9.80 10.00 9.80 10.00b 
Sept. 10.07 10.22 10.07 10.22b 
Oct. : Aas wan 10.02b 
Nov. “es cae ae 9.62b 
Dec. 10.20 10.32 10.20 10.32 


Sales: 2,280,000 


Open interest at close, Tues 
June 6: July, 299; Sept., 140; Oct. 
45; Nov., 45, and Dec., 44 lots. 


THURSDAY, JUNE 8, 1961 


July 10.00 10.10 9.95 10.02b 
Sept. 10.22 10.25 10.15 10.20 
Oct. oes ins 10.05b 
Nov. eile ae ee 9.70b 
Dec. 10.35 10.35 10.27 10.35b 

Sales: 1,800,000 

Open interest at close, Wed., 
June 7: July, 290; Sept., 144; Oct., 


45; Nov., 45, and Dec., 43 lots. 
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BELLIES 
reer a 321en 
ERR ISR pares Oe canxexaes 3214 
A iceecrer c Ce ee 31 
29@29%. ...... 12/14 . .29@29%4 
27@27% ...... 14/16 -27@27%% 
SRSA SSS | | ee 25 
BE ieee powes TBO oc svces 2414 
D.S. BRANDED BELLIES (CURED) 
MT) hs oe niorsis 60h ok oe 2234 
ire. greicie-c aches : 2 eee 2234n 
G.A. frozen, fresh clear 
, SSeeercr it 21lon 
ERI - LA oe 21%en 
A ok ESE 17n 
DEVE: cktiesewies 35/40 . 2.0.0. 16len 
| SR Uk eg 15len 

FAT BACKS 
Frozen or fresh Cured 
WORM: nc ashans< A SORTS. 8lon 
PREY GhueeSaata Ee 816 
a ee ee i eR ATC 9 
UNM. starswisiee vie ET A ser 10 
| See hE See 1lln 
EID iN. horace MBIA: iscosdes 11% 
WE 5 svat aa disien Je eer 1214 
eee I wicicssaretors 14% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
BOG». ole Sq. Jowls, boxed ....n.q. 
ae Jowl Butts, loose ... .13n 
ae Jowl Butts, boxed ..n.q. 





CHICAGO LARD STOCKS 

Stocks: of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


June 2 June 3 

1961 1960 
P.S. lard (a) 5,119,344 5,907,900 
P.S. lard (b) re re 
D.R. lard (a) 6,160,648 1,594,161 
D.R. lard () _....-.- 911,363 
TOTAL LARD 11,319,992 8,413,424 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Sliced bacon production 
for the week ended May 20 
amounted to 19,808,765 lIbs., 
according to the U.S. De- 
partment of Agriculture. 


Meat Index Stronger 


The decline in meat pric- 
es appears to have been 
checked in the week ended 
May 30 as the average 
wholesale price index rose 
to 92.1 from 91.6, a 15- 
month low established for 
the previous week. Mean- 
while, the average primary 
market price index held 
steady at 118.9. The same 
indexes for the corres- 
ponding week last year 
were 97.5 and 119.7 per 
cent, respectively, on the 
basis of the 1947-49 aver- 
age of 100 as calculated by 
the Bureau of Labor Sta- 
tistics, Washington, D. C. 








PORK AVERAGES LOWER; MINUS MARGINS WIDER 


(Chicago costs, credits and realizations for Monday and Tuesday) 

The bearish tendency which plagued the pork market 
this week wrought havoc to cut-out margins. Mark- 
downs on lean pork and on some fat cuts, coupled with 
the upward adjustments in price quotations on live hogs, 
pushed margins back near to their broad minus posi- 


tions of last week. 








Value Value Value 

—180-220 Ibs.— —220-240 Ibs.— -~~-240-270 Ibs.— 

a o- — — 

per percwt. per percwt. per percwt. 

ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 

TRS OOUNE (cin tines ada $11.26 $16.24 $10.66 $15.02 $10.08 $14.18 

Fat cuts, lard ......... 5.09 7.31 5.03 7.15 4.48 6.21 

Ribs, trimms., ete. ..... 2.27 2.05 2.85 1.92 2.67 
EE 17.31 16.95 16.25 
Condemnation loss .... .08 .08 -08 
Handling, overhead .... 2.80 2.55 2.30 

TOTAL COST on6csscics 20.19 29.05 19.58 27.58 18.63 26.06 

TOTAL VALUE ....... 18.62 26.80 17.74 25.02 16.48 23.06 

Cutting margin ...... —157 —2.25 —184 —2.56 -—2.15 -—3.00 

Margin last week ...—1.15 —1.67 —143 —1.98  —1.90 —2.64 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
June 6 June 6 June 6 

CS rere rey y 15.50 @ 18.00 16.00 @ 20.00 15.00 @ 19.00 

50-lb. cartons & cans ....... 15.00 @ 17.00 16.00 @ 19.00 None quoted 

po ee rare. 15.00 @ 16.00 15.00 @ 17.00 14.00 @ 16.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 7, 1961 
Refined lard, drums, f.o.b. 


RA” Sie ews sacikes ew sunt $12.12 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... 11.62 


Kettle rendered, 50-lb. tins, 


Pies CN wics esos + 0 -62 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 13.12 
EET TIBRGSE. 0 08s. ccwwcicesicwes 12.87 


Standard shortening, 
North & South, delivered 21.50 
Hydrogenated shortening, 
N. & S. drums, del’vd. 


WEEK’S LARD PRICES 


P.S. or Dry _ Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

June 2 ..10.50n 9.00 11.25n 

June 5 ..10.25n 8.75 11.12n 

June 6 ..10.00n 8.62 11.00n 

June 7 ..10.20n 8.75 11.25n 

June 8 ..10.20n 8.75 11.25 

Note: add %¢ to all lard prices 

ending in 2 or 7. 
n-nominal, a-asked, b-bid 
HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 


on barrows and gilts at 
Chicago for the week end- 
ed June 3, 1961, was 14.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.6 ratio for the pre- 
ceding week and 13.6 a 
year ago. These ratios 
were calculated on the ba- 


sis of No. 3 yellow corn. 


selling at $1.134, $1.134 and 
$1.227 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 7, 1961 
Crude cottonseed oil, f.o.b. 


DE ocrercig's cs vu ciocs 3 1334 @135¢n 

EE Aa 13%n 

RR cecare tin. 6-4'6< ccors 135¢n 
Corn oil in tanks, 

f.o.b. Decatur ....... 17a 


Soybean oil, 


Ci ME kc veeasens 12 @20n 
Coconut oil, f.o.b. 

EEC OGRE .cicci. 1144n 
Peanut oil, 

es) ME hc 6 oes o's 1534a 
Cottonseed foots: 

Midwest, West Coast 15% 

) See e TTT Try eeeee 1% 
Soybean foots: 

Midwest ........ wes 1% 

OLEOMARGARINE 


Wednesday, June 7, 1961 
White dom. veg., solids, 
30-lb. cartons ........ 2614 
Yellow quarters, 


30-lb. cartons ........ 2814 
Milk churned pastry, 

750-lb. lots, 30’s .... 2514 
Water churned pastry, 

750-lb. lots, 30’s ..... 2416 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, .... 

BONE: esrsicaunmacesnce 12 
Extra oleo oil (drums) 1634 
Prime oleo oil (drums) 1612 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Closing cottonseed oil futures in 

June 2—July, 15.42; Sept., 14.69b- 
75a; Oct., 14.10b-12a; Dec., 13.92b- 
95a; Mar., 13.94b-14.00a; May, 

June 5—July, 15.58-63; Sept., 
14.88-84; Oct., 14.25-24; Dec., 14.10- 
08; Mar., 14.07b-25a; May, 14.10b- 
25a, and July, 14.05b. 

June 6—July, 15.40-41; 
14.62b-63a; Oct., 14.15; Dec., 13.98; 
Mar., 13.95b-14.05a; May, 13.98b- 
14.03a, and July, 13.95b-14.00a. 

June 7—July, 15.34-35; Sept., 
16.45b-71a; Oct., 14.15b-19a; Dec., 
14.04; Mar., 14.06b-10a; May, 14.08, 
and July, 14.08. 


Sept., 


June \8—July, 15.17-15; Sept. 
14.56; Oct., 14.07b-10a; Dec., 13.96; 
Mar., 13.97b-14.00a; May, 13.98b- 


14.05a, and July, 13.98b. 
a-asked, b-bid. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 
(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 7, 1961 
BLOOD 


Unground, per unit of 


ammonia, bulk 6.00@ 6.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


POG MOE sop deciesc cm nvaseseas 6.75@ 7.00n 
ME, Es epee edaw cee 6.50@ 6.75n 
Rr he ee its Ries ee eee 6.00@ 6.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 


50° meat, bone scraps, bagged $92.50@100.00 


50° meat, bone scraps, bulk ... 90.00@ 92.50 
60° digester tankage, bagged .. 92.50@100.00 
60% digester tankage, bulk .... 90.00@ 92.50 
80°% blood meal, bagged ... - 132.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ........... 100.00 
60% steamed bone meal, bagged 95.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *5.00@ 5.25 
Hoof meal, per unit ammonia ... {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.65@ 1.70n 
Medium test, per unit prot. .... 1.60@ 1.65n 
High test, per unit prot. ...... 1.55n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 18.50 
Jaws, feet (non gel) ton ........ 5.00@ 7.50 
SERN, WOENg ROMNE. 6 sigrele. 69's c:8 9 6.4.00 7.00@ 11.00 
Pigskins (gelatin) Ib. (cl) ...... 8@ 8% 
Pigskins, smoked, edible (cl) ... 174en 


ANIMAL HAIR 
Winter coil-dried, 
c.a.f. mideast, ton 60.00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 


Cattle switches, piece .......... 1@ 2% 
Summer processed (Apr.-Oct.) 
Ge PENS oe.csee ee wuslewrceecs 6@ a 


*Del. midwest, *del. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, June 7, 1961 











Buying inquiry last Thursday on 
inedible fats was %4¢ under the last 
traded levels, and, as a consequence, 
some producers reduced their asking 
prices to 74¢ on bleachable fancy 
tallow, c.a.f. Chicago, or ¥4¢ lower. 
Several tanks of choice white grease, 
all hog, traded at 7%4¢, delivered 
Chicago. Edible tallow was available 
at 9¢, c.af. Chicago, at 84¢, f.o.b. 
River, and 814¢, f.0.b. Denver; buyers 
were quiet and kept a close watch on 
the loose lard market which was 
working lower. Special tallow was 
offered at 6%8¢, and yellow grease at 
63g¢, c.a.f. Chicago. 

On Friday, bleachable fancy tal- 
low moved at 7@7'@¢, c.a.f. Chicago, 
and the price depended on the qual- 
ity of stock. No. 1 tallow and yellow 
grease sold at 614¢, special tallow at 
6142¢, and choice white grease, all 
hog, at 738¢, all c.a.f. Chicago. Edible 
tallow sold early on Friday at 834¢, 
c.a.f. Chicago, and later in the day 
upwards of 10 tanks traded at 85%¢, 
also c.a.f. Chicago. Edible tallow was 


offered at 836¢, f.o.b. River, 
8¢, f.o.b. Denver, but unsold. 

Edible tallow was offered early in 
the new week at 814¢, f.o.b. River, 
and at 812¢, delivered Chicago. Some 
bleachable fancy tallow traded at 7¢, 
c.a.f. Chicago. On Tuesday, a good 
movement of edible tallow was re- 
ported. Some sold at 83¢, c.a.f. Chi- 
cago, and at 77%¢, f.o.b. River. Edible 
tallow was also offered at 734¢, f.o.b. 
Denver. In moderate trading, some 
bleachable fancy tallow sold at 7¢, 
special tallow at 644¢, and yellow 
grease at 614¢, all caf. Chicago. 
Bleachable fancy tallow met inquiry 
at 738@714¢, c.a.f. East; the outside 
price was for high titre stock. Choice 
white grease, all hog, sold at 7%4¢, 
c.a.f. Chicago. A tank of edible tal- 
low changed hands at 734¢, f.o.b. 
Denver. 

The inedible fats market indicated 
decided weakness at midweek as the 
users turned deaf ears to the high 
offers submitted; the lower thinking 
by the consumers was brought about 
by the reports of bleachable fancy 
tallow trading at 634¢, c.a.f. Chicago 
for deferred shipment. Some bleach- 
able fancy tallow sold early at 6%¢, 


and at 








‘ No. 7 Drive 


2 Herringbone Cooker 


Oo GREAT 


DUPPS 
COOKERS 


The Herringbone Drive Cooker-offers you 
the most mechanically efficient drive available. 
This together with the extra strength, 
extra safety built into all Dupps Cookers, 


assure you of low maintenance costs. 


Remember, Dupps has a cooker to fit every requirement. 
Write for full information. 


The Dupps Co. Germantown, Ohio 
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special tallow at 6%s¢, and yellow 
grease at 61¢, c.a.f. Chicago. 


Later, additional movement was 
recorded on bleachable fancy tallow 
at 634¢, on special tallow at 64%4¢, and 
on No. 1 tallow and yellow grease 
at 6¢, all c.a.f. Chicago. Choice white 
grease, all hog, was reported as 
available at 7¢, also c.a.f. Chicago. 
Edible tallow changed hands at 712¢, 
f.o.b. Denver, 734¢, f.o.b. River, and 
at 814¢, c.af. Chicago. Bleachable 
fancy tallow was bid at 714¢, c.a-f. 
New York, for stock out of the West, 
and it was also reported that some 
sold at 7@7\¢, c.a.f. East, and the 
movement was out of eastern points, 
short freight haul. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.o.b. River, 
and 8%4¢, Chicago basis; original 
fancy tallow, 7¢; bleachable fancy 
tallow, 634¢; prime tallow, 642¢; spe- 
cial tallow, 6%4¢; No. 1 tallow, 6¢, 
and No. 2 tallow, 5'%¢. 

GREASES: Choice white grease, 
all hog, 7¢; B-white grease, 614¢; 
yellow grease, 6¢, and house grease 
was quoted at 534¢. 


EASTERN BY-PRODUCTS 
New York, June 7, 1961 
Dried blood was quoted today at 
$5 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.25@6 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.55@ 
1.65 per protein unit. 





CHICAGO HIDES 


Wednesday, June 7, 1961 

















BIG PACKER HIDES: About 
100,000 hides were sold last week, 
with most selections registering 12¢ 
advances. Native steers and branded 
steers were in best demand and ex- 
port demand was noted for the light 
and ex-light natives of late salting. 
About 23,000 River and low freight 
heavy native steers, May-June take- 


off, and about 10,000 light and ex- 


lights sold at 2042¢ and 22¢, respec- 
tively. River heavy natives sold at 
15¢, and low freight stock at 1544¢. 
About 15,000 butt-brands sold %¢ 
higher at 1212¢, and 18,000 Colorados 
moved at 1112¢, also up %¢. Heavy 
native cows moved lightly at 1614¢, 
River-St. Paul, with about 1,000 low 
freight stock at 17¢, both up %%é¢. 
About 800 Austin light natives sold 
at 1842¢, and 1,000 Evansville’s at 
21¢, both sales 4¢ higher. Northern 
and Southwestern branded cows sold 
fairly well. About 20,000 Northerns 
sold at 15¢, and Southwesterns at 
16¢, or 4e¢ higher. About 500 Ft. 
Worth branded bulls, April-forward, 
sold at a price of 8'4¢. 
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The market was slow as the new 
week opened, but on Tuesday, sev- 
eral cars of River light and ex-light 
native steers sold steady at 201424@ 
22¢. Light inquiry was evident in 
heavy native steers and branded 
steers at steady levels. At midweek, 
a moderate trade took place in the 
heavy native steers, butt-branded 
steers and in Colorado steers at 
steady prices. Inquiry continued 
light for the cow selections. Volume 
for the week, through Wednesday, 
was estimated at about 30,000 pieces. 

Late Wednesday, a packer’s asso- 
ciation sold several thousand heavy 
native steers at 15¢ and 1,000 heavy 
native cows at 1614¢, both sales %¢ 
lower. In addition, one large produ- 
cer also sold a few cars of heavy 
native cows and steers at 14¢ decline, 
along with a few cars of branded 
steers at steady prices. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity was restricted 
in the Midwestern small packer mar- 
ket, with buyers easing their asking 
prices in most instances, although 
some extra choice lots were bringing 
top prices. Some 60 down plump, 52- 
lb. averages, sold at 17144¢, Chicago 
freight basis; also a car of 65 down, 
54/55’s, mostly plumps, sold at 1614¢, 
Chicago freight basis. The 60/62-lb. 
allweights were nominally steady at 


13@14¢, as were 50/52’s at 16@ 
1642¢, f.o.b. basis. Some 52-lb. 


locker-butchers sold earlier in the 
week at 14¢, Chicago basis, as did 
some 58’s at 13¢. At midweek, how- 
ever, 52/54’s were reported available 
at 13@1312¢, f.o.b. shipping points. 
The 50/52 renderers were pegged at 
12@12%¢, and the same average 
No. 3’s were nominal at 10¢. Choice, 
trimmed Northern horse hides were 
quoted steady at 7.25@7.50, f.o.b. 
basis; ordinary lots at 5.50@6.00. 
CALFSKINS AND KIPSKINS: 
Late last week, a large independent 
producer moved several packs of 
Southwestern kips and overweights 
at 4¢ decline, or at 50¢ and 40¢, re- 
spectively. The big packer calf mar- 
ket was slow, with last sales of light- 
weights at 60¢, and heavies at 6214¢. 
At midweek, an independent report- 
ed selling light and heavy calf at 55¢. 
Small packer allweight calf was slow 
and nominal at 41@43¢, as were all- 
weight kips at 39@40¢. Country all- 
weight calf was easy and nominal at 
28@29¢, as were allweight kips at 
24@25¢. Big packer regular slunks 
were reported at 1.80. 
SHEEPSKINS: Trading continued 
draggy in shearlings, with a few 
sales of Northwestern-River No. 1’s 
at .60@.80, quality and points con- 
sidered. No. 2’s were about steady at 
.45@.55, while an occasional sale of 


+ 


No. 3’s was noted at .30. South- 
western No. 1’s were quoted at 1.15@ 
1.20, while No. 2’s were unchanged at 
.555@.65 in the Southwest. May pro- 
duction wool pelt last sold at 2.40@ 
2.50, per cwt., liveweight. Sales of 
Western and Southwestern lambs 
were reported at 2.00@2.75 each, 
selected. Full wool dry pelts sold 
this week at .18@.19. Fall clips were 


steady, Northern-Rivers at 1.50@ 
1.65, and Southwesterns at 1.75. 


Pickled skins were firm, lambs at 
5.00@5.25, and sheep at $6.00@6.50. 
Some new crops moved at 11.50, with 
12.00 asked later. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
June 7, 1961 1960 

Let. native steers ... 201% 21 @21len 
Hvy. nat. steers ....15 @15% 14 @14% 
Ex. lgt. nat. steers .. 22 23n 
Butt-brand. steers ... 12% 121% 
Colorado steers ..... 11% 11 
Hvy. Texas steers .... 12n 12n 
Light Texas steers ... 1814n 19n 
Ex. lgt. Texas steers . 20%n 19n 
Heavy native cows ..16144@17n 16 @16% 
Light nat. cows ...18%@2I1n 181% @1914n 
Branded cows ....... 15 @16n 1414 @15n 
Native bulls ......... lin 10% @11n 
Branded bulls ....... 10n 914 @10n 
Calfskins: 

Northerns, 10/15 Ibs. 55 S7lon 

10 Ibs./down ....... 55 55n 
Kips, Northern native, 

RIES TORS. 6 ésasdccx 51n 45n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ....... 13° @14n 12144 @13n 
50/52-lb. avg. ....... 16 @164%n 15%@16n 
SMALL PACKER SKINS 
Calfskins, all wts. ... 43 @45n 
Kipskins, all wts. ... 36 @38n 
SHEEPSKINS 
Packer shearlings: 
1 3 SRI AIA S ree 60@ .80 1.80@ 2.15 
NARI s ciaiv. 5 ns goa hoes 45@ 55 1.40@ 1.70 
Ce 4 ee 18@ 


‘ 19 -23n 
8.00@ 8.50n 10.00@10.50n 
7.25@ 7.50n 10.00n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, June 2, 1961 


Open High Low Close 
aly .«: tae 17.20 17.20 17.02b- .10a 
Gt. ..: ie 17.10 16.95 16.95 
Jan. ... 16.90b oe aint 16.85b- .90a 
Apr. ... 16.80b 16.82 16.82 16.75b- .85a 
July ... 16.65b eee’ Sees 16.60b- .80a 


Sales: 12 lots. 


Monday, June 5, 1961 


July ... 172 17.12 17.00 17.01b- .05a 
Oct. ... 16.95b 16.93 16.85 16.86b- .9la 
Jan. ... 16.70b ies aaa 16.76b- .87a 
Apr. ... 16.53b 16.77 16.72 16.68b- .78a 
July ... 16.50b 16.60 16.60 16.60 
Sales: 21 lots. 
Tuesday, June 6, 1961 

July ... 16.85b 16.91 16.90 16.83b- .90a 
Oct. ... 16.75b 16.80 16.75 16.80-.75 
Jan. ... 16.50b wae Shee 16.65b- .72a 
Apr. ... 16.51b 16.55b- .62a 
July ... 16.40b 16.45b-  .55a 


Sales: 6 lots. 


Wednesday, June 7, 1961 


July ... 16.70b 16.85 16.78 16.82 

Oct. ... 16.75b 16.75 16.73 16.75 

Jan. ... 16.55b ‘ 16.65b- .70a 
Apr .... 16.50b 16.55b- .62a 
July . 16.25b 16.35b- .52a 

Sales: 13 lots. 
Thursday, June 8, 1961 

July . 16.80b 16.85 16.70 16.70-.71 
Oct. ...° 16.80 16.80 16.75 16.75 

Jan. ... 16.60b 16.68 16.68 16.68 Ee 
Apr. ... 16.55b iwok 16.58b- .65a 
July ... 16.40b : 16.43b- .60a 


Sales: 36 lots. 
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LIVESTOCK MARKETS...Weekly Review 





Latest Inspection Shows Garbage Hog Feeding 
Premises Down; Fewer Animals Also Involved 

Feeding of garbage to hogs was carried on less ex- 
tensively in April than in March, according to the Ani- 
mal Disease Eradication Division, U.S. Department of 
Agriculture. Of the 48 continental states covered in the 
report, the number of garbage feeding premises dropped 
from 380 in March to 352 in April, while the number of 
hogs fed raw garbage decreased from 32,392 in Feb- 
ruary to 21,110 in March, the last two months for which 
records were available. 

Three states had clean records after discovering 
violations earlier. Maine disposed of five premises in 
violation, while Maryland and Wyoming each had one 
premise in violation. Massachusetts eliminated 21 prem- 





ises in violation and reduced the number of hogs 
being fed raw garbage by about half. Connecticut re- 
ported 14 fewer premises feeding raw garbage, with 
only five in violation. 


World Cattle Increase to 1,011,000,000 in ’60; 
Hogs Show Decreases in North America, Asia 

The world’s bovine population rose to an estimated 
record 1,011,000,000 head last year, the Foreign Agri- 
cultural Service has reported. The estimate for last 
year represented an increase of about 5,000,000 head 
over the 1959 count and a 100,000,000-head increase over 
the 1951-55 average. 

During 1960, cattle numbers increased about 3 per 
cent in both South America and Oceania, 2 per cent 
in eastern Europe, western Europe and the Soviet 
Union and 1 per cent in Africa. On the other hand, 
small decreases took place in North America and Asia. 

The world’s hog population, which had been increas- 
ing for several years, decreased somewhat in 1960. The 
world total at the beginning of this year was 463,000,000 
head, or about 9,000,000 fewer than a year earlier. The 
major areas showing decreases were North America 
and Asia, whereas numbers were up in all other areas. 


Denver Yards to Start Sheep Auctions June 14 

The Denver Union Stock Yard Co., in its continuing 
program of improving its marketing facilities, has an- 
nounced that on Wednesday, June 14, a sheep auction 
program will be launched in a specially designed sheep 
pavilion now under construction. The company indicat- 
ed that packers and other interests at the market have 
long sought a sheep auction there. Jim Wingate will 
be auctioneer. No private treaty sales of sheep will be 
conducted on Wednesdays since all sheep will be sold 
at auction on that day. 


LIVESTOCK RECEIPTS AT 55 MARKETS 
A summary of receipts of livestock at 55 public mar- 
kets, April, 1961 and 1960, as reported by the U. S. 
Department of Agriculture: 














CATTLE CALVES. 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Apr. 1961 .. 1,169,518 1,371,462 687,827 136,047 169,199 70,010 
Apr. 1960 .. 1,180,091 1,370,967 675,010 161,747 197,798 79,593 
4 mo. 1961 . 4,890,071 5,625,247 2,838,008 631,416 766,545 303,880 
4 mo. 1960 . 5,035,454 5,737,343 2,899,480 694,917 833,350 346,989 
S-yr. av. (Apr. 
1956-69) .. 1,340,456 1,563,185 839,946 209,158 266,917 139,841 
HOGS —SHEEP AND LAMBS— 
Apr. 1961 .. 1,684,658 2,247,971 1,513,207 542,682 987,673 548,137 
Apr. 1960 .. 1,932,311 2,578,006 1,780,293 495,456 901,833 462,537 
4 mo. 1961 . 7,084,504 9,597,791 6,525,860 2,349,125 3,764,418 2,182,127 
4 mo. 1960 . 8,326,728 11,271,147 7,744,051 2,180,961 3,660,935 1,970,942 
S-yr. av. (Apr. 
1956-60) .. 1,996,862 2,721,889 1,943,940 546,809 1,007,546 544,568 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
June 5, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $17.00-17.25 
200-220 .... $17.50-17.65 $16.75-17.25 17.00-17.25 
220-240 .... 16.75-17.25 17.00-17.25 
U.S. No. 2: 
180-200 .... 
200-220 .... 16.75-17.00 
220-240 .... 16.75-17.00 
240-270 .... nema: CRRA: 
U.S. No. 3: 
200-220 .... 16.75-17,00 16.50-16.75 
220-240 .... 16.25-17.00 $16.25-16.75 $16.25-16.50 16.25-16.75 
240-270 .... 15.75-16.50 15.75-16.50 15.75-16.25 15.75-16.50 
270-300 .... 15.25-16.00 15.50-16.00 14.75-15.50 15.25-16.00 
U.S. No. 1-2: 
180-200 .... 17.00-17.60 17.50-17.75 16.50-16.75 16.50-17.00 17.00-17.25 
200-220 .... 17.00-17.60 17.50-17.75 16.75-17.00 16.75-17.25 17.00-17.25 
220-240 .... 16.75-17.50 17.00-17.65 16.75-17.00 16.75-17.25 17.00-17.25 
U.S. No. 2-3: 
200-220 .... 16.75-17.15 17.00-17.25 16.25-16.65 16.25-16.50 16.50-16.75 
220-240 .... 16.25-17.15 16.50-17.25 16.25-16.65 16.25-16.50 16.50-16.75 
240-270 .... 15.75-17.00 16.00-16.50 15.75-16.50 15.75-16.50 15.75-16.50 
270-300 .... 15.25-16.00 15.75-16.25 15.00-15.75 15.00-16.00 15.25-16.00 
U.S. No. 1-2-3: 
180-200 .... 16.85-17.35 16.75-17.65 16.25-16.75 16.00-16.75 16.50-16.75 
200-220 .... 16.85-17.35 17.00-17.65 16.50-16.75 16.50-17.00 16.50-16.75 
220-240 .... 16.50-17.25 16.50-17.25 16.50-16.75 16.50-17.00 16.50-16.75 
240-270 .... 16.00-17.10 16.25-16.75 16.00-16.75 15.75-16.75 15.75-16.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.50-14.75 
270-330 .... 14.25-14.75 ———___ 14.50-15.00  14.50-15.00 15.00-15.25 
330-400 .... 13.75-14.75 14.00-15.25 13.75-14.50 14.00-14.75 14.00-15.25 
400-550 .... 13.25-14.00 13.00-14.25 13.00-14.25 13.25-14.25 13.50-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 23.75-25.50 23.25-24.25 23.50-24.00 
1100-1300 23.25-25.75 23.25-24.25 23.00-24.00 
1300-1500 22.50-25.75 22.75-24.00 22.25-24.00 
Choice: 
700-900 ..... 22.50-24.25 22.75-24.25 22.00-23.50 22.00-23.50 22.00-23.50 
900-1100 . 22.50-24.25 22.75-24.25 22.00-23.50 22.00-23.50 22.00-23.50 
1100-1300 ... 22.00-24.00 22.25-23.75 22.00-23.25 21.50-23.50 21.50-23.00 
1300-1500 . 21.50-23.50 21.50-23.25 21.75-23.00 20.75-23.25 21.50-22.50 
Good: 
700-900 ..... 21.25-22.75 20.75-23.00 20.75-22.25 20.00-22.25 20.50-22.00 
900-1100 .. 20.75-22.50 20.75-23.00 20.75-22.25 20.00-22.25 20.50-22.00 
1100-1300 . 20.50-22.50 20.50-22.75 20.75-22.00 19.50-22.00 20.50-21.50 
Standard, 
all wts. .. 21.00-22.50 19.25-21.00 18.00-21.00 18.00-19.75 18.50-20.50 
Utility, 
all wts. .. 20.75-22.50 18.50-19.25 17.50-18.25 16.50-18.00 17.00-18.50 
HEIFERS: 
Prime: 
900-1100 23.00-23.50 23.50-24.00 
Choice: 
700-900 ..... 22.00-23.50 22.50-23.75 22.00-23.25 22.00-23.50 22.25-23.50 
900-1100 . 21.75-23.25 22.25-23.75 22.00-23.25 22.00-23.50 22.25-23.50 
Good: 
600-800 ..... 20.50-22.25 20.50-22.50 20.75-22.25 20.00-22.50 20.50-22.25 
800-1000 . 19.75-21.75 20.50-22.50 20.75-22.25 20.00-22.50 20.50-22.25 
Standard, 
all wts . 18.00-20.00 18.50-20.75 18.00-20.75 18.00-20.00 18.50-20.50 
Utility, 
all wts. .. 16.50-18.50 16.50-18.50 17.50-18.25 17,50-18.25 16.50-18.50 
COWS, all wts.: 
Commercial 16.00-17.50 15.00-17.50 16.50-17.50 16.50-17.25 16.50-17.00 
Utility . 16.00-17.25 15.25-17.50 16.25-17.25 16.00-16.75 16.00-16.50 
Cutter . 14.25-16.25 15.50-17.50 15.50-16.50 15.75-16.75 15.00-16.50 
Canner . 13.50-14.50 14.00-16.25 14.50-15.75 15.00-16.25 14.00-15.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial  18.00-20.50 18.00-21.25 18.00-20.00 18.00-20.50 17.50-19.00 
Utility . 18.00-20.50 19.00-21.25 18.00-20.50 18.00-20.25 18.50-20.50 
Cutter . 16.00-18.00 18.00-20.50 16.50-19.00 17.00-18.00 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. ..° 27.00 30.00 30.00 29.00-32.00 
Std. & gd. . 18.00-23.00 19.00-29.00 19.00-26.00 21.00-29.00 
CALVES (500 lbs. down): 
Choice ... 21.00-24.00 22.00-24.00 
Std. & gd. .. 15.00-22.00 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 lb. down): 
Pete ..... 18.50-19.00 19.50 18.50-19.25 18.00-19.25 19.00 
Choice . 18.00-18.50 19.00-19.50 17.25-18.50 17.00-19.25 18.50 
Geass 17.00-18.00 18.00-19.00 16.25-17.25 
YEARLINGS (shorn): 
Prime aes 15.25-16.00 16.00 15.00-15.25 
Choice 14.50 16.00 14.00-15.25 14.00-15.50 14.00-15.00 
Co eee 13.50-14.50 14.50-16.00 13.00-14.00 ————— 13.00-14.00 
EWES (shorn): 
Gd. & ch. .. 3.50 4.50 4.00- 5.00 ———— 3.75- 4.75 2.50- 4.00 
Cull & util. 3.00- 4.50 4.00- 4.50 2.00- 4.25 2.50- 4.50  2.00- 3.00 
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CORN BELT DIRECT 
FRADING 
Des Moines, June 7— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 
BARROWS & GILTS: 
U.S 1, 200-220 $16.00 17.00 


U.S. No. 1, 220-240 15.80@16.75 
U.S. No. 2, 200-220 15.75@16.50 
U.S. No. 2, 220-240 15.50@16.35 
U.S. No. 2, 240-270 14.85@16.00 
U.S. No. 3, 200-220 15.50@16.00 
U.S. No. 3, 220-240 15.30@15.85 
U.S. No. 3, 240-270 14.70@15.60 
U.S. No. 3, 270-300 14.25@15.00 
U.S. No. 1-2, 200-220 16.00@ 16.75 
U.S. No. 1-2, 220-240 15.80@16.50 
U.S. No. 2-3, 200-220 15.75@16.40 
U.S. No. 2-3, 220-230 15.50@16.25 
U.S. No. 2-3, 240-270 14.85@15.85 
U.S. No. 2-3, 270-300 14.35@15.35 
U.S. No. 1-3, 180-200 14.75@ 16.25 
U.S. No. 1-3, 200-220 15.75@16.50 
US. No. 1-3, 220-240 15.50@16.35 
U.S. No. 1-3, 240-270 14.85@ 16.00 
SOWS: 
U.S. No. 1-3, 270-330 13.60@15.15 
U.S. No. 1-3, 330-400 13.10@14.65 
U.S. No. 1-3, 400-550 12.25@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


June 1. 55,000 73,000 68,000 
June 2. 47,000 38,000 44,000 
June 3. 34,000 28,000 28,000 
June 5. 66,000 63,000 55,000 
June 6 70,000 Hol. 50,000 
June 7. 60,000 85,000 49,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.00 @ 23.00 
Steers, good ...... 20.50 @ 22.00 
Heifers, gd. & ch. .. 20.00@23.00 
Cows, util. & com’l. 16.00@17.50 
Cows, can. & cut. .. 14.00@16.50 


Bulls, utl. & com’l 17.75@20.00 
Vealers, choice ... 
Calves. gd. & ch. 


‘ 28.00 
.. 20.00 @24.00 
oar a & GILTS: 


No. 1, 200/240 none qtd. 
US S. No. 3 220/240 16.00@16.25 
U.S. No. 3, 240/270 15.50@16.25 
U.S. No. 3, 270/300 15.25@15.75 
U.S. No. 1-2, 180/200 16.50@17.00 
U.S. No. 1-2, 200/220 16.50@17.25 
U.S. No. 1-2, 220/240 16.50@17.25 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/240 16.25@ 16.50 
U.S. No. 2-3, 240/270 15.75@16.50 
U.S. No. 2-3, 270/300 15.25@15.75 
U.S. No. 1-3, 180/200 16.25@16.75 
U.S. No. 1-3, 200/220 16.25@16.75 
U.S. No. 1-2, 200/240 16.25@16.75 
U.S. No. 1-3, 240/270 15.75@16.50 
SOWS, U.S. No. 1-3: 
oh 14.75 @ 15.00 
330/440 Ibs. ........ 14.00 @ 14.75 
et eal | Se 13.25 @ 14.00 
LAMBS: 
Choice & prime .... 17.50@18.75 
Good & choice . 17.00@17.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, June 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice 
Steers, std. & gd. .. 
Heifers, gd. & ch. .. 
Cows, utility ...... 16.50 @ 17.65 
Cows, can. & cut. .. 14.00@16.50 

BARROWS & GILTS: 

U.S. No. 1-2, 200/250 17.25@17.50 
U.S. No. 1-3, 190/250 16.75@17.25 
U.S. No. 2-3, 200/260 16.00@16.75 

SOWS: 

U.S. No. 2-3, 310/400 14.00 @14.75 
U.S. No. 2-3, 450/555 13.50@14.25 

LAMBS: 

Choice & prime ... 
Tee. CHOIR ...... 
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18.50 @ 19.50 
16.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, June 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.50 @ 23.50 
Steers, good ....... 20.50 @ 22.00 
Heifers, choice ..... 21.50 @ 23.25 
Cows, cut. & util. . 14.50@17.00 
Cows, canner ...... 14.00 @ 15.00 


Bulls, util. & com’l. 18.50@21.50 
VEALERS: 
RRS se SP rere 29.50 


Good & choice - 24.50@ 29.00 
Stand. & good - 20.00 @ 20.50 


BARROWS & GILTS: 
U.S. No. 1, 180/200 none qtd. 


U.S. No. 1, 200/220 17.50@17.75 
U.S. No. 3, 200/220 16.50@16.75 
U.S. No. 3, 220/240 16.25@16.50 
U.S. No. 3, 240/270 15.75@16.25 
U.S. No. 3, 270/300 15.50@15.75 
U.S. No. 1-2, 180/200 17.25@17.50 
U.S. No. 1-2, 200/220 17.25@17.50 
U.S. No. 1-2, 220/240 16.85@17.50 
U.S. No. 2-3, 200/220 16.75@17.00 
U.S. No. 2-3, 220/240 16.50@17.00 
U.S. No. 2-3, 240/270 15.85@16.50 
U.S. No. 2-3, 270/300 15.50@ 16.00 
U.S. No. 1-3, 180/200 16.75 @17.25 
U.S. No. 1-3, 200/220 17.00@17.25 
U.S. No. 1-3, 200/240 16.50 @17.25 
U.S. No. 1-3, 240/270 16.00@ 16.85 
SOWS, U. S. No. 1-3: 
gd. SR 14.75 @ 15.00 
330/400 Ibs. ........ 13.75 @ 14.75 
400/550 Ibs. ........ 13.25 @ 14.00 
LAMBS: 

Choice & prime .... 17.75@18.50 

DE :ttuesdsnswaes 15.00 @ 16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.00 @ 23.50 
Steers, good ....... 20,00 @ 22.00 
Heifers, gd. & ch. .. 20.50@23.00 
Cows, utility ...... 16.00 @ 17.00 


Cows, can. & ct. .. 14.00@16.00 

Bulls, util. & com’l. 17.50@19.50 
VEALERS: 

Good & choice -» 25.00 @ 28.00 

Calves, gd. & ch. .. 21.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 200/220 16.40@16.50 

U.S. No. 1, 220/240 16.50@16.75 


U.S. No. 3, 200/220 15.75@16.25 
U.S. No. 3, 220/240 15.00@16.00 
U.S. No. 3, 240/300 14.75@15.25 
U.S. No. 1-2, 180/200 16.00@16.50 
U.S. No. 1-2, 200/220 16.25@16.50 
U.S. No. 1-2, 220/240 16.25@16.50 
U.S. No. 2-3, 200/220 16.00 @16.25 
U.S. No. 2-3, 220/240 16.00@ 16.25 
U.S. No. 2-3, 240/270 15.50@16.00 
U.S. No. 2-3, 270/300 14.75@15.50 
U.S. No. 1-3, 180/220 16.00@16.50 
U.S. No. 1-3, 220/240 16.00@16.50 
U.S. No. 1-3, 240/270 15.50@16.25 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ....... 14.00 @ 14.75 
330/400 Ibs. ........ 13.50 @ 14.50 
400/550 Ibs. ........ 13.00 @ 13.75 
LAMBS: 
Choice & prime .... 18.00@18.75 
Yrigs., shorn ..... 13.75 @ 14.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, June 6, 


were as follows: 
CATTLE: Cwt. 


Steers, gd. & ch. ..$22.00@23.25 
Steers, util. & std. .. 19.00@21.50 
Heifers, gd. & ch. .. 21.00@23.00 


Cows, utility ...... 14.50 @ 17.00 
Cows, can. & cut. .. 12.00@16.50 
Bulls, util. & com’! 20.00@21.00 
VEALERS: 
er eer 30.00 
Good & choice . 25.00 @ 29.00 
Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/210 none qtd. 
U.S. No. 1-2, 190/230 17.25@17.50 
U.S. No. 2-3, 190/230 16.75@17.25 
U.S. No. 2-3, 230/260 16.00@ 16.75 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.50 @ 14.00 

400/600 lbs. ........ 12.50 @ 13.00 
LAMBS: 

Choice & prime .... 18.50@19.75 

Good & choice - 16.00@18.00 


WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended June 3, 1961 (totals compared), as re- 
ported by the U.S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! .. 10,493 9,278 38,168 33,462 
Baltimore, Philadelphia ......... 7,428 1,492 24,130 3,438 
Cincy., Cleve., Detroit, Indpls. .. 18,279 4,906 100,982 11,204 
err oe 14,740 4,209 31,531 5,606 
SE. PAU WM. BOOP. ic ccccceccuss 23,776 11,682 83,837 11,744 


oS ee OC 9,620 1,486 62,779 4,082 





Sioux City-So. Dak. area‘ ....... | ere 84,886 9,189 
Re at okie pupae e ete s << 35,563 87 67,717 13,458 
MI I ais Sone cisve cere cces ss CO a } A ee 
Iowa-So. Minnesota® ............. 24,870 1,417 213,614 24,652 
Louisville, Evansville, 

Nashville, Memphis ........... 5,824 2,383 kerr 
Georgia-Florida-Alabama area’ .. 9,146 3,762 i ar 
St. Joseph, Wichita, Okla. City .. 17,872 765 36,957 10,096 
Ft. Worth, Dallas, San Antonio .. 14,234 3,838 12,540 51,421 
Denver, Ogden, Salt Lake City .. 22,741 189 12,472 28,248 
Los Angeles, San Fran. areas’ .. 24,812 1,960 23,291 35,600 
Portland, Seattle, Spokane ...... 7,246 172 16,102 6,090 

OBR ores 284,870 47,626 898,901 248,290 

TOTALS SAME WEEK 1960 ... 274,195 55,824 883,180 205,204 


Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ‘Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 27, compared with 
same week in 1960, as reported to the Provisioner by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 

All wts. Gd. & Ch. Dressed Handyweights 

1960 1961 1960 1961 1960 1961 1960 1961 

Calgary . $20.45 $19.95 $25.70 $24.30 $19.30 $23.30 $20.90 eae 
Lethbridge .. 20.40 19.90 Ae «ee. 19.32 23.36 19.50 $16.50 
Edmonton .. 20.50 19.90 28.50 30.00 19.50 23.05 22.00 17.50 
TOMBE: cscs 20.75 19.50 26.50 29.25 20.35 23.50 aks ena 
Moose Jaw .. 20.75 19.50 25.00 29.00 19.85 23.50 eat 
Saskatoon .. 21.10 19.50 27.00 28.00 20.50 24.10 17.00 
Pr. Albert .. 20.30 19.25 26.25 26.00 19.70 23.60 aaa asad 
Winnipeg... 21.80 20.78 31.60 31.18 20.93 24.10 ety 17.50 
Toronto «s- 22.50 22.50 31.32 31.00 23.06 26.50 24.50 21.00 
Montreal ... 22.95 23.00 25.70 25.05 24.35 26.91 awe oan 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended June 3: 





Cattle and Calves Hogs 

Week ended June 3 (estimated) .............. 3,700 13,700 

Week previous (Six Gays) .......0eeeeeeeeeee 4,211 17,192 

Corresponding week last year ..............++ 3,071 13,157 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
June 2, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended May 27, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
May 27 1960 date 175,200 269,100 75,600 
CATTLE Previous 
Western Canada _ 18,048 16,119 week 200,800 304,100 103,700 
Eastern Canada _ 15,369 17,341 Same wk. 
ee ivetins 33,417 33,460 1960 203,900 287,100 82,000 
HOGS wie 
Western Canada 46,098 882 
Eastern Canada 50,639 61,117 NEW YORK RECEIPTS 
stan wie eee Receipts of livestock at 
Po eres oo 126,394 Jersey City and 41st st., 


Western Canada 1,751 1,608 New York, market for the 
Eastern Canada 3,210 2,103 


SOD cvceess 4,961 3,711 week ended June 3: 


Cattle Calves Hogs* Sheep 

Salable 73 7 none none 
Total, (incl. 

directs) 906 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 2 

Cattle Calves Hogs Sheep 

Los Ang. 2,875 250 275 — 

Stockton 1,550 250 900 675 

N. P’tland 1,140 300 1,380 2,400 


7. 12,265 5,758 


74 none 12 none 
Total, (incl. 


directs)’ 1,272 61 13,398 6,579 


*Includes hogs at 31st Street. 
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The Meat Trail... 





USE OF HUMANE slaughter methods for handling and dispatching of food 
animals wins American Humane Association's Seal of Approval for The Sugar- 
dale Provision Co., Canton, O. Shown at presentation of award are (I. to r.): 
William L. Lavin, Sugardale executive vice president; Arthur Lavin, vice presi- 
dent for sales and advertising; Leo B. Lavin, president; T. V. Gibbs of Stark 
County Humane Society, and Dr. R. Alexander of the Animal Protective League. 





S. R. (Cy) Smith Succeeds 
Oris V. Wells as AMS Chief 


SYLVESTER RicHarp (Cy) Situ, di- 
rector of the Fruit and Vegetable 
Division, Agricultural Marketing 
Service, U. S. Department of Agri- 
culture, has been named administra- 
tor of the Agricultural Marketing 
Service, succeeding Orts V. WELLs, 
who resigned to accept a post with 
the United Nations. Roy W. LrEn- 
NARTSON will continue as deputy ad- 
ministrator of the AMS. 

Smith joined the USDA in 1934 as 
an economic analyst and has served 
in the Fruit and Vegetable Division 
since 1938. Other major units of the 
AMS include the Livestock Division 
headed by Davin M. Pettus and the 
Packers and Stockyards Division 
headed by Howarp J. Doacett. The 
new AMS administrator will serve 
under Assistant Secretary of Agri- 
culture JoHNn DuNCcAN. 


JOBS 


Swift & Company, Chicago, has 
appointed new sales managers at 
five sales units. They are: B. H. 
Cowart, Nashville, Tenn.; T. V. Cr- 
ciL, Birmingham, Ala.; D. E. Trnpot, 
Decatur, Ala.; A. V. Fox, Brooklyn, 
and R. C. Sowersy, Reading, Pa. 


Joun D. Petry has been transfer- 
red to the Denver plant of Wilson & 
Co., Inc., Chicago, as manager. Petry, 
formerly manager of Wilson’s plant 


THE NATIONAL PROVISIONER, JUNE 10, 1961 





at Kansas City, Kan., succeeds R. R. 
MinTER at Denver. Minter has been 
named operations manager at the 
firm’s South Omaha plant. Petry has 
been with Wilson since 1950. 


JouN R. PAUL, assistant to the op- 
erations manager at the Madison, 
Wis., plant of Os- 
car Mayer & Co., 
has been pro- 
moted to opera- 
tions manager. 
Paul joined the 
Chicago meat 
packing firm in 
1953 as a fore- 
man at the Chi- 
cago plant and 
was transferred 
in 1954 to the 
Madison plant, where he held a num- 
ber of supervisory production posi- 
tions until being promoted to pro- 
duction superintendent in 1958. He 
was named as assistant to the opera- 
tions manager earlier this year. Be- 
fore joining Oscar Mayer, Paul, who 
was graduated from St. Ambrose 
College, Davenport, Ia., and attend- 
ed law school at Georgetown Uni- 
versity, served with the 
Bureau of Investigation for 14 years. 


J. R. PAUL 


RicHarD V. WarREN has_ been 
named head lamb and sheep buyer 
at the Armour and Company plant 
in St. Joseph, Mo. Warren succeeds 
JAMES KEHOE, who has been trans- 


Federal | 





ferred to the firm’s Denver opera- 
tion. Warren joined Armour at 
Omaha in 1942 and has been a lamb 
and sheep buyer on both the Denver 
and Chicago livestock markets. 


PLANTS 


Swine Promoters, Inc., Dunn, N. C., 
has started selling bonds and capital 
stock in the $500,000 meat packing 
plant to be built at Dunn by Swine 
Promoters and leased to Dunn Meat 
Packers, Inc. The new plant, which 
will have a capacity to handle 3,000 
hogs and about 500 head of cattle 
per day, is expected to be in oper- 
ation this fall. The bonds are in $100 
denomination and purchasers of the 
bonds, which pay 6 per cent interest, 
are required to purchase one $10 
share of capital stock with each 
bond. Guyton SMITH, president of 
Swine Promoters, Inc., said that of 
the approximate $500,000 minimum 
cost of the plant, $220,000 must come 
from local participation. 


Four executive promotions at Sam- 
uels & Co., Inc., Dallas, have been 
anounced by SAMuEL M. ROSENTHAL, 
president.“ RuBE ROSENTHAL, vice 
president, was elected executive vice 
president, and RosBert A. GENDRON, 
Wiuu1am O. Woop, gr., and Tom W. 
JOYNER, JR., were elected vice presi- 
dents of the Samuels organization. 


Grote & Weigel, Inc., Bloomfield, 
Conn., sausage manufacturer, has 
gone into full production at its new 








SUPERIOR SERVICE Award is pre- 
sented to Robert H. Philbeck (right), 
chief staff officer for chemical con- 
trol section of Meat Inspection Divi- 


sion, USDA, for ‘‘his exceptional 
initiative, competence and knowl- 
edge in establishing a program of 
determining safety and acceptability 
of plastic and synthetic film mate- 
rials used in meat industry.’’ Secretary 
of Agriculture Orville L. Freeman 
presents award in Washington, D. C. 
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plant at 76 Granby st. The new 
facility, which contains about 16,- 
000 sq. ft. of floor space, is of pre- 
stressed concrete T beams with tiled 
floors throughout the building. This 
move represents the fourth new 
home for the company, which was 
started in 1890 in Rockville, Conn., 
by the late Joun W. Grote, who was 
later joined by his brother-in-law, 
Henry WEIGEL, now president of 
the firm. 


ME vIn Harris, owner of Sherman 
Slaughtering Co., Sherman, Tex., 
has purchased Southern Packing 
Co., Inc., Denison, Tex., a subsidiary 
of Southern Ice Co., Dallas, and has 
moved his Sherman operation to the 
newly-acquired Denison plant, 
which will operate as Sherman 
Slaughtering Co. Harris, who has 
owned and operated the Sherman 
facility for the past 10 years, has 
leased the building and equipment 
from Southern Ice. 


Carson Packing Co., Philadelphia, 
has been purchased by Tenax, Inc., 
which operates a freezer food serv- 
ice plan. Carson Packing, which 
produces chipped beef, had a sales 
volume of $1,800,000 in 1960 and 
Tenax had a sales volume of $5,427,- 
229 for the same year. 


Clare Packing Co. recently cele- 
brated the grand opening of its new 
plant on Fourth st. in Clare, Mich. 
The building formerly occupied by 
the firm was destroyed by fire last 
January. 


Owens Country Sausage Co., Inc., 
Richardson, Tex., will build a new 
plant on a 60-acre site which was 
recently rezoned for industrial use 
in north Richardson. 


The sales and distribution services 
of the Memphis sales unit of Swift 
& Company, Chicago, have been 
consolidated with those of the Swift 
plant at East St. Louis, Ill. The con- 
solidation will provide more efficient 
service to Memphis customers with 
direct delivery from the Illinois 
plant, according to GARLAND RUSSELL, 
manager of Swift’s East St. Louis 
plant. The Memphis unit will main- 
tain its sales staff, and B. M. GarrHeEr 
will go to Memphis from East St. 
Louis to direct the food stores sales 
unit. Operations for hotel, restaurant 
and institutional orders will be con- 
tinued at Memphis under the man- 
agement of Stewart RODENHISER. 


TRAILMARKS 


In behalf of the National Associa- 
tion of Hotel and Restaurant Meat 
Purveyors, UrBAN N. Patman of Ur- 
ban N. Patman, Inc., Vernon, Cal., 
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GOLD INSIGNIA OF HONOR, Austria’s highest decoration, is presented to 
Anton Rieder (seated, second from left), president of Coast Packing Co., Los 
Angeles, for his contributions to Austrian orphanages. Shown are (seated, I. 
to r.): Dr. Rufus B. Von Kleinsmidt, president emeritus of University of Southern 
California; Rieder; Mrs. Frederick Waller, and Dr. Wilfried Platzer, Austrian 
ambassador to United States. Standing (I. to r.): Dr. F. Waller, Austrian Coun- 
sel-General to U.S.; Eugene D. Flaherty, vice president of American President 
Lines; Mrs. Robert D. Kleist; Robert D. Kleist, president of Foreign Trade Associ- 
ation, and Counsel-General Waller's son, Frederick, jr., shown at testimonial. 





presented this year’s. scholarship 
award to a student in the culinary 
arts department of the Los Angeles 
Trade Technical College. The win- 
ing student was Frep HI. 


Susan Kumer Sour, a_ native 
of India, is serving as an industrial 
trainee at Sucher Packing Co., Day- 
ton, O., where he is studying pork 
processing methods so that he can 
apply the methods wherever feasible 
to a meat processing plant in India. 
Souri, who is a graduate of Rutgers 
University, says “while there is sen- 
timent against killing and eating of 
beef in India, there is no religious 
ban against other meats, such as 
pork and mutton. It is the cost fac- 
tor that prevents the eating of meat.” 
He intends to return to India this 
month for 10 weeks to see if any 
procedures he has learned so far 
can be applied. 


The South St. Paul, Minn., plant 
of Swift & Company, Chicago, was 
given recognition at the Minnesota 
Safety Council’s annual award din- 
ner held recently in St. Paul. The 
council cited various firms for their 
safety records during the past year. 


Schluderberg-Kurdle Co., Inc., 
Baltimore, has announced the ac- 
quisition of the Brooks Nagel Feed 
Mill at Harmony, Md. Brooxs Nace. 
will continue as general manager of 
the plant, which will be known as 
Harmony Milling Co., Inc. The Balti- 
more meat packing firm also owns 
Cordova Poultry Plant, Cordova, 


Md., Wye Mills Livestock Buying 
Station in Queen Anne’s County and 
Great Meadows Farm in Talbot 
County, Md. 


Three veterans of Swift & Com- 
pany retired June 1 from the firm’s 
Omaha plant with service totaling 111 | 
years, Omaha plant manager K. M. 
CoUGHENOUR announced. They are: 
Mrs. ANTON S. Povonpra, who closed 
a 48-year service record at the 
Omaha plant; Aucust C. OFFERJOST, 
who completed a 30-year sales career 
with Swift (he also worked for 
15 years at the Independent Packing 
Co. of St. Louis before Swift ac- 
quired the firm in 1931), and Mike 
SEBEL, who has 33 years of service. 


Neuhoff Packing Co., Nashville, 
Tenn., a subsidiary of Swift & Com- 
pany, Chicago, has introduced its 
first major package design change 
in more than 50 years. The design 
has be: 1 changed from the orange 
and blak hic ry limb format to a 
new red, yelicw and blue package 
design with a reproduction of AN- 
DREW JACKSON as the Old Hickory 
trademark. 


GreorGE G. ABRAHAM has an- 
nounced his resignation as president 
and a director of Illinois Packing Co., 
Chicago. Abraham said that an an- 
nouncement of his future plans will 
be made soon. 


Georce M. Foster, chairman of the 
board of John Morrell & Co., Chi- 
cago, was awarded a _ centennial 
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If you have a healthy appetite for profits, and pride 
yourself on high standards of flavor—this may be the 
time to consider seriously what The Griffith Laboratories 
can do for you in seasonings for every variety of spiced 
meat. 


THE GRIFFITH LABORATORIES, INC. 


Se 
owe wee 





CHICAGO 9, 1415 W. 37th St. 


UNION, N. J., 855 Rahway Ave. 


BRN aaa 8? 
LOS ANGELES 58, 4900 Gifford Ave. Waanancenated 




















Write for catalog 
No. 60 showing these 
sinks as well as hun- 
dreds of other items 
of stainless steel food 
bandling equipment. 


STANcase 


SImMIGLESS SIt#i 


EQUIPMENT 





STAINLESS STEEL SINKS 


available in 14 or 16 gauge 


Carefully engineered, rugged construction, with rolled rims and 
rounded corners. Available in one, two or three-compartment 
styles and in a wide range of sizes. Detachable drain boards 
available. Fully approved by health authorities. 


Manufactured by Sa 
THE STANDARD CASING CO. INC. ~ aE 


121 Spring St. 








New York 12, N. Y. 








Paperlynen 
Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 





PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 


Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are ‘“‘up front” 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering. 
Want samples of monthly slogans available? 





TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals. 
[1] SAMPLE? 


[} PALCONET — new for women food 
handlers, sanitary headband & hairnet 
combination. 


For the name of your nearby Paperlynen 
distributors please write: 





THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept.C-62 


Columbus 16, Ohio 
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TOP QUALITY ! 
CUT COSTS ON 
PATTY PAPER 
—STEAK PAPER 


MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West “Dry-Waxed" lami- 
nated patty paper works on 
every patty-making machine. 
It separates easily, peels clean 
—even when frozen. It's eco- 

nomically priced too. 
Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 

OUR single sheet. 

SALESMEN Also impregnated Steak 
ie” Paper for machines requiring 
4” rolls with 2” core and Steak 


(One of our : i 
thousands of Paper in sheets of all sizes. 


cost-cutting 
secrets) 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 








- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work | with you... 


we 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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medal by Augustana College at that 
school’s commencement exercises in 
Sioux Falls, S.D. College officials 
said the award was conferred on 
Foster “because of the contribution 
he has made to the economic de- 


munity and region through John 
Morrell & Co... . and contribution 
and service to the field of business 
management.” 


velopment of the Sioux Falls com- 


Eastern Brokerage Co., Philadel- 
phia meat brokerage firm, has an- 
nounced the appointments of Sam- 
UEL SCHWARTZ and JOSEPH KEANE 
to its staff. 


Dr. Mittarp M. Woops, inspector 
in charge at the Portland, Ore., sta- 
tion of the Meat 
Inspection Divi- 
sion, U.S. De- 
partment of Ag- 
riculture, has 
retiredafter 
more than 45 
years of federal 
service. Dr. 
Woods began his 
government ca- 
reer in 1914 and 
held appoint- 
ments in the Bureau of Chemistry 
and the War Department before ob- 
taining the degree of doctor of vet- 
erinary medicine. He subsequently 





DR. WOODS 


held positions with the MID at Oma- 
ha, Neb.; Raleigh, N.C.; Mason City, 
Ia.; Fargo, N.D.; Albany, N.Y.; Wa- 
terloo, Ia., and Cleveland. 


Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., has opened a new sales 
distribution center in Freeland, 
Mich. The sausage manufacturing 
firm leased the Freeland facility for 
a three-year period. 


T. H. Broecker, chairman of the 
board of The Klarer Co., Louisville, 
was elected vice president of the 
Louisville Credit Men’s Association. 


Dr. HorMoz Brouman, director of 
research at Stark, Wetzel & Co., Inc., 
Indianapolis, has left the firm to join 
North American Laboratory Co., Inc., 
Indianapolis, as vice president in 
charge of research development and 
production. 


Epwarp W. OLSZEWSKI has joined 
the sales staff of Berth. Levi & Co., 
Inc., Chicago. Olszewski was former- 
ly assistant secretary-treasurer of 
American Packing Co., St. Louis. 


To stimulate summer sales, Hy- 
grade Food Products, Inc., Montreal, 
Que., Canada, is offering a three- 
piece barbecue set for $1.00 and any 
Hygrade wrapper. The barbecue set 
consists of a fork, spatula and skew- 
er, all about 2-ft. long and manu- 


factured of tempered aluminum 
with polished hardwood handles. The 
campaign, which is to cover the prov- 
ince of Quebec, will be given added 
emphasis by special backing boards 
inserted in frankfurter packages, 
which will give details of the premi- 
um offer. 


The appointment of James D. 
STmPson as a consultant on meat 
distribution to the National-Amer- 
ican Wholesale Grocers’ Association 
has been announced by NAWGA 
president WALTER F. WuitTtiEr. The 
appointment becomes effective July 
1. Stimpson, who formerly was a 
technical specialist with NAWGA, 
operates his own consultation busi- 
ness under the name of Meat Oper- 
ations Advisory Service, Chicago. 


JAMES Burran, Clovis, N.M., ar- 
chitect, was named by the Clovis 
City Commission to design the meat 
packing plant to be built by the city 
for Swift & Company, Chicago. 


DEATHS 


T. E. (Tm) Svuttuivan, director of 
the division of food and drugs, Indi- 
ana State Board of Health, has passed 
away. 


JOSEPH LUCHSINGER, 50, a partner 
in Prairie Maid Meat Products Co., 
Lincoln, Neb., died recently. 
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ST. JOHN 
TRANZ-PORTER 
No. 668 


SILENT 
CUTTER 


DUMP BUCKET 


Increase Production by Eliminating Labor! 


Moving product faster means moving it easier, too, when you 
use a St. John Tranz-porter pump and a St. John #2015 con- 


UPRIGHT 
EMULSIFIER 








ST. JOHN No. 2015 


CONTINUOUS STUFFER 
ST. JOHN & CO. ) 


tinuous stuffer. 


The smovthly-operating Tranz-Porter will pump emulsion di- 
rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost. 


5800 S. Damen Ave.. Chicago 36, Illinois 
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P&S Is Growing Stronger 
[Continued from page 18] 


believe it is possible that a purchase of livestock by a 
packer from a dealer operating in commerce may con- 
stitute a purchase in commerce under the broad Title I 
“current of commerce” clause. The clause says a trans- 
action in respect to any article “shall be considered to 
be in commerce if such article is part of that current of 
commerce usual in the livestock and meat packing in- 
dustries. .. .” 

Most federally inspected meat packing and processing 
plants, of course, come under P&S jurisdiction since 
most ship across state lines. P&S requires evidence of 
interstate movement, however, so the fact that a plant 
has federal inspection does not mean automatically 
that it is subject to the P&S Act. 

“PREPARING” MEATS: A number of meat purvey- 
ors and other wholesalers have been surprised to learn 
that they are considered “packers” under the P&S Act. 
As noted earlier, the definition includes a firm “man- 
ufacturing or preparing meats or meat food products for 
sale or shipment in commerce.” 

Explained Lee D. Sinclair, deputy director of the P&S 
Division: “We have generally considered the word ‘man- 
ufacturing’ in its relation to the word ‘meats’ as includ- 
ing the steps necessary from slaughtering to the produc- 
tion of meat in salable form and in relation to the 
words ‘meat food products’ as including all necessary 
processing. The word ‘preparing,’ however, lacks any 
clear-cut definition as used in the Act and has not been 
interpreted, to the best of my knowledge, in any ad- 
ministrative or court decision involving the Act. 

“In view of the history behind the Act, we believe 


that Congress intended the word ‘preparing’ to be used 
in a broad sense rather than in a limited or restricted 
sense merely restating or explaining the word ‘manu- 
facturing.’ If we are correct in this interpretation, the 
word ‘preparing’ would include such functions as slic- 
ing, cutting, or breaking meats or meat food products 
without necessarily changing their composition or iden- 
tifiable characteristics in order to make the product 
ready for sale or shipment in commerce. In line with this 
interpretation, we believe that the practices of whole- 
salers who perform such functions as preparing meat 
for sale or shipment in commerce by boning, trimming 
and cutting it into salable cuts would be covered under 
the Act.” 

Sinclair said it also is possible that a purveyor who 
buys his products from a packing company subject to 
the P&S Act may be a “packer” because the product 
he processes is in the current of commerce. However, he 
added, this question is open to argument. 

Some chain store operators, such as American Stores 
Co., Food Fair Stores and National Tea Co., come under 
the P&S Act because they buy livestock in commerce 
for purposes of slaughter, Sinclair pointed out. Others, 
such as A&P, Safeway, Kroger and First National, are 
covered because they operate processing plants or ma- 
jor distribution centers where meat is processed or pre- 
pared for distribution to their stores. 

A large number of other firms handling meat or poul- 
try or their by-products in commerce are not subject 
to the Act, Sinclair observed. “Meat brokers, meat 
wholesalers and meat retailers who do not prepare meat 
for sale or shipment will not, in most instances, be sub- 
ject to the Act even though they may have shipped in 
interstate commerce,” he noted. “If such firms do engage 








STAINLESS STEEL DRUMS 55 gal. 
Stainless Steel Tubs & Trucks 
SEAMLESS DRAWN Containers, various sizes 


Seamless Products Co., Inc. 
126-11th Avenue, New York 11, New York | 








HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-548] 








INCREASE BEEF PROFITS!!! 


An open invitation to profit minded meat merchandisers who 
know the value of carcasses with high primal cut yields, and 
a minimum amount of external and internal waste. Selection, 
Inc. is now about to offer several loads of these selected beef 
carcasses, personally picked by our graders to your specifi- 
cations from some of the top beef killing plants in the Mid- 
west. Call or write: Selection, Inc. P.O. Box 1489, Sandusky, 
Ohio, MAin 6-1978. 














MAKE PURCHASING EASIER 

SE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 
iy 


‘the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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IMPROVE QUALITY & APPEARANCE 


INCREASE VITAPHOS 


YIELD 
WITH 

FIRST PHOSPHATE MEAT AND FAT 
HOMOGENIZER MADE IN U.S.A. 


iIRSTSP 

















New York 13, N.Y. © San Francisco 7, Cal. e Toronto 19, Canodo 








The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPorRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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in interstate commerce, they are probably subject to the 
provisions of the Federal Trade Commission Act,” the 
P&S deputy director added. 

COVERAGE CONTINGENT: Title II of the P&S Act 
says that a person engaged in the business of manufac- 
turing or preparing livestock products (other than meats 
and meat food products) for sale or shipment in com- 
merce, or of marketing meats, meat food products, live- 
stock products, dairy products, poultry, poultry prod- 
ucts or eggs in commerce is considered a “packer” only 
if such person also is engaged in the business (a) of 
buying livestock in commerce for purposes of slaughter, 
or (b) of manufacturing or preparing meats or meat 
food products for sale or shipment in commerce, or has 
any interest in such business as (a) or (b), or a packer 
engaged in (a) or (b) owns any interest in such livestock 
product or marketing business, or if 20 per cent or more 
of the control of such company is owned by a person 
controlling 20 per cent or more of a packer engaged in 
(a) or (b). 

The term “meat food products” means “all products 
and by-products of the slaughtering and meat packing 
industry—if edible.” Thus, a firm engaged solely in the 
inedible rendering or the hide business is not subject to 
the Act unless it is affiliated with a company that is 
covered. Renderers of edible product, however, are 
subject if the commerce requisite is met. 

(In the opinion of this writer, a Federal Trade Com- 
mission hearing examiner recently gave too broad a 
construction to the word “packer” in his initial decision 
in the Plumrose case, involving the New York-based 
distributor of Danish canned meats. The distributor is 
a wholly-owned subsidiary of P. & S. Plum, Ltd., Danish 
packing company with headquarters in Copenhagen. In 
dismissing for lack of jurisdiction an FTC complaint that 
Plumrose, Inc., granted illegal promotional allowances, 


the FTC examiner held that the New York concern is a 
“packer” and subject to the exclusive jurisdiction of 
the Secretary of Agriculture because it is owned by 
a “packer” within the meaning of the P&S Act. If the 
parent is a “packer” within the meaning of the Act, 
it would seem to follow that the USDA has jurisdiction 
over the firm in Denmark—a power that Congress 
obviously cannot confer.) 

Rates and registration chief Jones suggested that per- 
sons who feel they may be subject to the Act but who 
have not submitted inquiry forms to the Packers and 
Stockyards Division should do so. 

For most packers operating under P&S jurisdiction, 
their apparent contact with the Act has been confined 
to such requirements as filling out an annual report of 
operations, having their livestock scales tested regular- 
ly and having their livestock buyers registered with the 
P&S Division, explained Glenn G. Bierman, chief of the 
packer branch. 

Authority to require annual and/or special reports is 
contained in Section 6 of the Federal Trade Commis- 
sion Act, which is incorporated in the P&S Act. By Sec- 
tion 10 of the FTC Act, also made part of the P&S law, 
failure to file any report within 30 days after notice of 
default subjects the defaulter to a forfeiture of $100 a 
day, recoverable in a civil suit brought by the Depart- 
ment of Justice at the request of P&S. Two southern 
packers who contested P&S jurisdiction and failed to 
file annual reports were defendants last year in suits 
brought in U. S. District Court for the northern dis- 
trict of Georgia. On April 18, 1960, compromise settle- 
ments were obtained in both cases and each defend- 
ant was fined $500. 

(EDITOR’S NOTE: The next article, which will appear 
in an early issue, will discuss what happens when a 
packer steps out of bounds.) 
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Ry (ity GE LY Got ity Gy ety Cy Cy 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 


CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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vlakd LEFIELL All Steel 
SWITCHES 


/ | a ae 


stub ends connect at 3 points to track © v 


easily bolted to 3 hangers @ 

movable sections permanently aligned @ 
heavy steel yoke forms rigid unit © 
complete track curve built in © 

hanger lips support track and switch © 


o) 





without question 


Finest in the Industry! 


Built on different principle 


THREE STYLES AVAILABLE 
GEAR OPERATED*— 
trouble-free and rugged 


Switch is always full 
closed or lily cconed. @No curves to bend, no fitting required, no holes to 


Safety stop moves into line up, no corner blocks needed, nothing can break 
place on one track as the or get out of line. 

other is opened preventing @ Exclusive heavy steel yoke holds point in rigid align- 
dropped loads. Lifetime ment vertically and horizontally. 

trouble-free use. @ All LeFiell switches have identical dimensions and 
connecting holes. All connections are made on track 
center lines. 





















"AUTOMATIC —no open 
ends, no dropped loads 
Weight and forward 
motion of approaching 
load.along either rail 
actuates switch, closing 
one rail, opening other. 
Smooth safe action 
assured. No maintenance. 


® Installation of new track system with LeFiell switches 
is simple. Three 2-hole or 3-hole track hangers are 
used to bolt switch into permanent alignment with 
track system. Save 75% of time installing as only 
simple cufting of track is necessary. Costs less in- 
stalled than so called ‘‘less expensive’’ switches 





AUTO. FOR DROP FINGER 
CONVEYOR SYSTEM*— | You should install LeFiell switches and save money, 


no more hand switching save time, get years of uninterrupted service 


Switch mechanism above 

ae conveyor chain. All 

_— ' switching time saved. No For more detailed information write 

delay in feeding conveyor. 

No jamming. Smooth —_.« 

' trouble-free action. 

“all switches available for /2”x2¥2” or ¥6"x2¥2” track 

@ gear operated and standard automatic switches available in 1R, 
IL, 2R, 2L, 3R, 3L, 3 way R, 3 way L types. 

@ automatic cut-through and automatic 3-throw switches available. 

@ automatic conveyor switch available in 1R, IL, 2R, 2L types, and 
for hangers with 13” drop..Can be made for longer drop. 


@ Le Fiell heavy duty steel switches also available for %2”x3” and ‘ - ‘ 
1-15/16” round bleeding rails. 1489P Fairfax Avenue, San Francisco, Calif. 
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: , in western Montana. Write to P. O. 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; additional words, 20c each. ‘*Posi- words. Headlines, 75c¢ extra. Listing ad- 
tion Wanted,'' special rate; minimum 20 vertisements, 75c¢ per line. Displayed, 
words, $3.50; additional words, 20¢ each. $11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 











MISCELLANEOUS EQUIPMENT FOR SALE | 
HOG | 
CASINGS THE LAZAR COMPANY 
ALL SIZES. 


IMMEDIATE DELIVERY. brokers * dealers * sales agents * appraisers | 


SAYER & CO. 
810 FRELINGHUYSEN AVE. 
NEWARK, NEW JERSEY. 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 








USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
Maison—blue prints. FDA, etc. Available monthly 
hourly, per item. 
JAMES V. HURSON 

1446 G Street, N.W. 

Telephene REpublic 7-4122 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INBUSTRIES 


Albee Bidg., 
Washingten 5, D.C. 








NIAGARA BLOWERS-three-10 ton. 
In excellent condition LIKE-NEW. 
Also 


FORK LIFT TRUCKS. 4 wheel warehouse trucks, 
rubber tired, steel frame. 


MISCELLANEOUS boning tables and _ other 
equipment. Must dispose of at fraction of cost. 
Call Mr. August, Chicago, DR 3-4509. 4021 S. 
Normal Ave., Chicago. 


One-20 ton. 
LOIN PAPER ae eee 
Treated wet strength EXCELLENT QUALITY 
wrapper for fresh pork cuts at LOW LOW | 
PRICES. Please send for samples and prices or | 
call collect. 
BORAX PAPER PRODUCTS CO. 
360 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





EQUIPMENT FOR SALE 
1-Ty-Linker long belts 
1-Ty-Peeler 





$1,250.00 
$2,250.00 


Above F.O.B. Fort Worth, Texas 
Guaranteed perfect working condition, less than 
5 years old, and other rebuilt packing house 
| equipment. 


SMALL JOBBER LOCATED IN CENTRAL NEW 
JERSEY, WISHES TO BUY 25 CATTLE DIRECT 
SHIPMENT EVERY TWO WEEKS. W-260, THE | 
NATIONAL PROVISIONER, 527 Madison Ave., | 
New York 22, N. Y. 


| H. D. LAUGHLIN & SONS, Inc. 
| P. O. Box 4245 Telephone MArket 4-7211 

FEDERALLY INSPECTED PLANT: Having prof- | Fort Worth, Texas. 

itable operations in good livestock area, looking 

for experienced meat man interested in invest- 

ing in company in return for part ownership. | 

Plant not for sale. Will show books to interested 

party. W-267, THE NATIONAL PROVISIONER, 15 

W. Huron St., Chicago 10, Ill. 








REFRIGERATED VANS 
Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 33,- 
000 miles. Two 1957’s less than 60,000 miles. Top 
operating condition, top appearance. Call or 
write: R. W. Anderson, 825 Fifth St., Miami 
Beach, Fla. Jefferson 1-0867 





FOR LEASE: Modern slaughtering processing 
plant. Mid south area. Presently operating intra 
state but can qualify easily for federal inspec- 
tion. Capacity 100 hogs or 40 cattle per day. 
Sausage capacity 10,000 pounds per day on a one 
shift basis. Write Room 2500, Sterick Building, | 
Memphis 3, Tenn. | 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


} We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





COMPLETE: Well-equipped small plant for beet 
and small stock slaughter, sausage manufactur- 
ing, large sale area and good supply livestock 
Box 674, 





COMPLETE HUMANE SLAUGHTER EQUIPMENT 
Left hand and right hand P.T.E. Restrainers. 3 

| Great Lakes Electronic hog stunners all used less 
than four months. Also have ample new replace- 
ment parts. DUBUQUE PACKING COMPANY, 
P. O. Box 599, Dubuque, Iowa 


Kalispell, Montana 





FOR SALE. or LEASE: New slaughter house 

fully equipped. Good location. Terms by owner. | 

a MAKO, 2324 Groveport Pike, Columbus 7, 
0 





REFRIGERATED TRUCKS FOR SALE 
11 ft. and 12 ft. refrigerated (Ammonia Kold- 
| Hold plates) bodies. Late model trucks. Very 
| reasonably priced. NICHOLS-FOSS PACKING 
| CO., 201 Morton St., Bay City, Michigan 





EQUIPMENT WANTED 








| 





WANTED: 10 foot stainless steel or aluminum | 

conveyor, direct or variable drive, Neoprene | PRESSES FOR SALE 

belt, also Cryovac stainless steel drain cable. | FOR SALE: French Oil Co. type 2§ screw type 
W-268, 527 | extraction presses, 300 psi, tempering bins, 60 


THE NATIONAL PROVISIONER, 
Madison Ave., New York 22, N. Y. HP motor and drive. 


tion, 1404 N. 


Perry Equipment Corpora- 
6th St., Philadelphia 22, Pa. 








WANTED: One used Standard Packaging K-9 | 

vacuum machine complete with 150 FV pump. 

EW-270, THE NATIONAL PROVISIONER, 15 W. 
— St., Chicago 10, Ill. 


1—100 lb. BUFFALO SILENT CUTTER, a 
excellent condition 600 


BARLIANTS 





WEEKLY SPECIALS 





NOW IN PROGRESS!! 
Swift & Company Plant Liquidation Sale 
Cleveland, Ohio. 


Below is a list of some of the many fine items 
of equipment now available. 








C-2006—HOG RESTRAINER: air operated__ $1,250.00 
C-2007—HOG SHACKLE WHEEL: 


12” dia., 6-hooks, 


Anco, 5 HF: ..=....: __...- $500.00 


C-2013—HEAD SPLITTER: (Beef) Boss, r HP. $1,150.00 


C-203I—CASING STRIPPER: Anco, 30” rolls, 


— 


end, '/, HP. motor__-_- $27 5.00 


C-2035—CHITTERLING WASHERS: (2) stainless, 12” 
Oe. __ea. $1,250.00 


C-2042—-HEAD SPLITTER: a 5 HP._ 








f.o.b. Ohio, ready for immediate shipment. 
T. G. KOPLOCK & COMPANY 
Citizens Bldg. GL 4-9055 
Canton, Ohio 





WANTED: 100# silent cutter. Must be in good 
condition. Write to Louis Takacs, 1956 Genesee 
St., Toledo 5, Ohio. 








FOR SALE: Pitney Bowes folder and inserter. 
New condition. Full price $950.00 FOB Troy, 
Ohio. Write to Braun Brothers Packing Com- 
pany, Troy, Ohio. 


WRAP-KING WRAPPING MACHINE. Model F. 
State age, condition and price. Telephone Chi- 
cago, CAnal 6-1667 
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| 





C-2230—SCALE: (Rail) Toledo mdi. 


C- 2267_TY- LINKER: mdl. 
C-2305—VOTATOR: mdi. $918, w/extra mutator shaft 


long x 25” x 56” high, 


$1,150.00 


C-2043—TRIPE WASHER: Globe, 3’ x 3’ drum, 5%” 
perforations, 2 HP. mtr. -__----- $475.00 
C-2068—NECK SCRUBBER: Anco, rs HP. $100.00 
C-209%6—CASING STRIPPER: Globe, 45” rolls, 2 
HP. mtr. ; $325.00 
C-2149—FORK LIFT TRUCK: “Moto- Elec. $375.00 
| C-215|I—SMOKEHOUSES: (6) stainless steel, cabinet 
type, 2-rails, 4-sets doors 41” x 97”, 7’5” floor to rail, 
14°97” x 146” inside. Pawers Controls.__ea. $4,500.00 
C-21I7I—SCALE: Toledo Bench mdl. I821A, 200% 
x 2 dial, w/25H tare & 1004 Leiner: ‘beams, 
with stand 175.00 


31- 2122FD, 500+ 
cap. beams___ -$150.00 
122ACL__ 


x 'A#, 1004 tare & 2004 
$1,200.00 


$4,000.00 
size “1260, direct 
$750.00 


& cylinder 
C-2391—UNIT COOLER: “Buildice, | 
expansion ammonia 


C-2394—GRINDER: Anco, 40 HP. mtr., w/St. Louis 
a. $1,200.00 
C-2445—SMOKEHOUSE CAGES: 5-sta., 41” sticks, 
54” high, 54/” long, 42” wide $30.00 


C-2487—CUTTER: Buffalo 760, conter unload, w/50 
HP. mtr., 2-extra sets knives __ : __ $600.00 


C- 2494—CHOP- CUT: Boss mdi. 70-6, onge knives, 
60 HP. motor eas $3,000.00 
C-2505—VACUUM PUMP: Ingersoll. Rand, 12 x 6, 
10 6 IO: na 3 Stacia $550.00 
C-2562—VACUUM MIXER: Boxx size N- 40, w/hand 
tt baws. . 1S l.- ie 2. 235. $1,150.00 
C-2607—BACON PRESS: Anco mdl. 801___--$2,650.00 
C-2609—BACON SLICER: Anco mdl. 827____$3,750.00 
C-2610—BACON WRAPPING CONVEYOR: stainless 
steel. sprina type, 6-sta., 173” long x 8’ wide x 
3’ high, '/2 HP.- cain eben 
C-2678—WRAPPER: Bacon Pkg. Mchy. 
PLL), | foe RES AES EEE AS iene: $2,650.00 
C-2638—SHRINK “TUNNEL: Cry- O-Vac mdl. SCG, 
steam heat ____----_- __------ $650.00 


C-2815—STUFFER: Randall 400# w/piping_ $600.00 
C-283I—HASHER-WASHER: Globe, 36” dia. x 18” 


We III 35 ca ceecmaneaians $1,200.00 
C- 2833 EV APORATORS: (2) amen ms. 
Tee Gas hose ee . $1,000.09 


C-2863—DRYERS: (2) 5’ x 16’, 
40 HP. mftr., direct drive__ 
C-2874—EXTRACTOR: American ‘Mchy & Metals Inc., 
stainless, 30” dia. x 16” deep basket__ $650.00 
C-3044—TIPPER CASING APPLIER _. se ce Fe $150.00 


w/flat bolted heads, 
__.ea. $1,400.00 


All Offerings on Foundation 





NOTE 
Our new address—625 N. Kedzie Ave., Chicago !2, III. 


Our new telephone No.—SAcramento 2-3800. 

All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill 


SAcramento 2-3800 


BARLIANT & ©. 














CLASSIFIED ADVERTISING 
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POSITION WANTED 


HELP WANTED 


HELP WANTED 





YOUNG, AGGRESSIVE: College graduate with 
supervisory experience in smoked meats, beef, 
fresh pork and curing with a large national 
packer, wishes a challenging position with a 
progressive meat packer. Detailed resume of 
experience furnished on request. W-274. THE NA- 
TIONAL PROVISIONER, 15 W. Huron St. Chi- 
cago 10, Ill. 





TRADE: 20 years’ production, cost, quality con- 
trol, labor relations, superintendency, etc. ex- 
perience, plus university education. Exchange 
for responsible position. W-273, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





AGGRESSIVE and RESPONSIBLE: Man (28), 
with education equivalent of two years of col- 
lege, and 10 years’ experience in meat packaing, 
desires new connection. References. W-272, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





YOUNG, VERSATILE MAN: (28) With solid back- 
ground in meat packing operations. Perceptive, 
imaginative. Seeks challenging position with ef- 
ficient, progressive firm. 10 years’ experience. 
Excellent references. W-264, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN-SUPERINTENDENT: Long 
experience. Expert formulation and uniformity 
controls. Will relocate immediately. References. 
W-263, THE NATIONAL .PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





INDUSTRIAL RELATIONS MANAGER: 15 years’ 
successful multi-plant operations. Thoroughly ex- 
perienced in all phases of industrial relations. 
Presently employed, desire change. W-220, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE FOREMAN: 24 years’ experience in 
sausage, smoked and cured meats. Prefer small 
or medium size plant in a southern state. W-271, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





BEEF MANAGER and SALESMANAGER: 25 
years’ experience, national basis, production, 
sales, merchandising. W-283, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


SALES TRAINEE 


Nationally known manufacturer of packinghouse 
equipment has opening in Chicago for a mechan- 
ically inclined, intelligent, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engi- 
neering staff you will undergo an extensive two 
year training period in all phases of our manu- 
facturing procedure. This is definitely a challenge 
to the sales minded individual who is seeking a 
permanent position with a AAA 1 company. We 
have an excellent life, health and medical insur- 
ance program plus numerous other benefits. All 
inquiries will be treated with strict confidence. 
Write giving full background to: Mr. A. O. Rhys 
THE ALLBRIGHT-NELL CO. 
5323 S. Western Blvd. 
Chicago 9, Ill. 











SUPERINTENDENT 

PORK KILL and CUT 
EXCEPTIONAL OPPORTUNITY: Growth factor 
excellent for experienced qualified man to fill 
this position in modern federal inspected plant, 
located in mild climate. Company rated AAAI. 
Maximum age of applicants not over 44. Actual 
knife experience on all pork cuts absolutely 
essential. 
THE NATIONAL PROVISIONER, 


15 W. Huron 
St., Chicago 10, Ill. 





SALESMAN 
FOR THE SOUTHEASTERN STATES: To sell 
our seasonings, cures, binders, emulsifiers, ce- 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





FAT SOLICITOR 
FOR 
CHICAGO RENDERING FIRM 
MUST HAVE: Previous experience in meat or 


rendering business. Car essential. Salary com- 
mensurate with experience and past record. 


W-258, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 
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Write in confidence to Box W-233,| NEER. Position requires travel. Good employee 





| 
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CATTLE BUYER 


PROGRESSIVE OHIO INDEPENDENT PACKER 
IS SEEKING EXPERIENCED LIVESTOCK BUY- 
ER WITH MID-WESTERN BACKGROUND IN 
COUNTRY AND TERMINAL MARKETS. 


EXCEPTIONAL OPPORTUNITY FOR AMBITIOUS 
INDIVIDUAL WITH COLLEGE BACKGROUND. 
REPLY IN CONFIDENCE GIVING BRIEF WORK 
AND PERSONAL HISTORY. Apply to Box W-275, 


THE NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 


15 W. Huron 





SALESMEN: Imported frozen meats salesmen re- 
quired by packer of Australian and New Zealand 
mutton, beef, veal, lamb and lamb cuts. Residing 
in the following areas: Pittsburgh, Pa., Birming- 
ham, Ala., Miami, Florida, Detroit, Michigan, 
Atlanta, Georgia. Only salesmen who have con- 
nections with processors, chain stores and whole- 
salers need apply. Payment commission basis. 
All applications strictly confidential, but only 
applicants submitting full references and resumes 
will be considered. W-269, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





SALESMAN 


FOR: New York State, Eastern Pennsylvania, 
Virginia and Maryland. To sell our seasonings, 
cures, binders, emulsifiers, cereals, phosphates, 
tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





INDUSTRIAL ENGINEER 


ASSISTANT: To plant manager for large inde- 
pendent meat packer, to develop and _ install 
full range of manufacturing controls-production, 
quality, budgetary. Broad knowledge of indus- 
trial engineering and management techniques 
required. Salary to $10,000 with excellent op- 
portunity for line or staff advancement. Hous- 
ton area. Age 30-40. Reply in confidence to 
Box W-276, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





CORPORATE CONTROLLER 
and 
CHIEF FINANCIAL OFFICER 


FOR LARGE: Independent meat packer, to de- 








3124—SMth st., 


velop and install complete accounting procedures | 


and operating controls. 
experience a MUST. Individual selected will be 
a key member of top management group with 
every possibility for income growth. Reply in 
confidence. State present salary and salary re- 
quirements. Box W-277, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER 
PROMINENT: Nationally known consulting firm 
reeds oualified graduate INDUSTRIAL ENGI- 


benefits. Would be helpful to have engineering 
drawing experience. All inquiries treated con- 
fidentially. Reply to Box W-279, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





TANK HOUSE FOREMAN 


Heavy meat packing | 


KING FOREMAN: Mechanically minded to 
bey charge of night shift in modern rendering 
plant located in New York state. Please include 
resume of past experience and availability when 
replying. W-239, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





CATTLE BUYER 
LONG ESTABLISHED: Independent packer is 
interested in a buyer of fat cattle for the Ne- 
braska-Iowa district. W-278, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ii. 





PLANT WANTED 





WANTED: 1-bed beef kill, to lease or buy. Not 
necessarily government inspected. Give descrip- 
tion and size of building and location in first 
letter. PW-225, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





H.R.I. PLANT WANTED: Prefer Wisconsin, Il- 
linois or Michigan. Give details as to size, 
equioment etc., in first letter., PW-281, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PLANTS FOR SALE OR RENT 








U. S. GOVERNMENT INSPECTED 
MEAT PROCESSING BUILDING 
IN NEW YORK CITY 


CORNER: 2-story, 9,000 sq. ft. each; basement. 
Former plant of City Provision Company. 

12 large coolers, 8,000 sq. ft. 

6 double smoke houses, 42,000 Ibs capacity 
Curing room, 200,000 Ibs. capacity 

Owner offers special bargain prior to July Ist. 
Will divide. Write Box FS-284, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y. or phene Mr. Jay at GEneral 2-6597. 





COOLER SPACE FOR RENT FOR 


BONERS, MEAT PROCESSORS, OIL and LARD 
PROCESSING and CASING COMPANIES. 


Available immediately. Ample dock and truck 
space available. Telephone Mr. August at Chi- 
cago, DR-3-4500. 4021 S. Normal Ave., Chicago, 
Ill. 





WEST TEXAS: One of the most modern well 
equipped meat packing plants in west Texas 
for sale. It is a real money maker. Will pay 
out in five years or less. Call or write: 
DALE E. GRIMES 
% Roberson-Grimes, Realtors 
Lubbock, Texas 
Telephone SH 4-4535 





NEW GOVERNMENT INSPECTED DRY SAUS- 
AGE PLAMT. Small city, very reasonable labor. 
RIHILL SALAMI INDUSTRY INC., Paxton, 
Illinois. 





FOR SALE OR LEASE:—government inspected 
beef slaughtering and boning plant in the Chi- 


| ago area. Capacity 100-200 cattle per day. Will 


OHIO PACKER: Offers excellent opportunity for 


experienced foreman of inedible devartment. Av- 
pleants should be qualified by experience to run 


modern rendering equipment for full-line packer | 


killing 6,000 hogs and 1,000 cattle weekly. Send 
full details in confidence to Box W-280, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 


| Chicago 10, IIl. 





BEEF CUTS MANAGER 


CAPABLE: Of assuming full charge of all beef 
cuts in a rapidly expanding operation. Inde- 
vendent midwest packer offers tov salary and 
other benefits to right man. Send full details to 
Box W-282, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


| consider merger or partnership. FS-197—The Na- 


tional Provisioner, 15 W. Huron St., Chicago 10, 
Ill. 





MISCELLANEOUS 





HOG «+ CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS ,. 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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CARDOX Flash-Kold Cooling Gets Your 


Meat to Market Faster, Fresher, and for Less 





An enthusiastic packer said recently, ‘‘We 
went straight from the horse and buggy days 
to the jet age when we switched to chilling 
with CARDOXx® CQ>.”’ He referred to his truck 
and railcar chilling operation where he sup- 
plemented his conventional mechanical re- 
frigeration system with Cardox Flash-Kold 
Cooling. By comparison, it used to take as 
much as 3% hours to prepare a sun-baked 
truck for loading. Now Flash-Kold Cooling 
does the job in a matter of minutes... and 
it does a better job, too. Flash-Kold Cooling 
not only gets the truck down to loading tem- 
perature in record time, it also creates a dry- 
cold atmosphere. Chilled meats remain con- 





ent. 


densation-free after loading... bacterial 
growth is retarded...and the meat is 
— delivered with all its just-packed freshness 
oe and bloom. 


597. 


Cardox Flash-Kold Cooling enables packers 
to use their trucks more efficiently. Fewer 
are needed, and fast turn-around at the 
loading dock permits tighter production- 
trucking schedules. 

For further information on lower cost truck 
and railcar chilling, contact your Cardox 
representative for a Flash-Kold Cooling 
demonstration, or write for Bul. C10-F108. 
CARDOX, Division of Chemetron 
Corporation, 840 N. Michigan Avenue, 
Chicago 11, Illinois. 


‘or. 23 DLO). ¢ TECHNOLOGY 


IN THE MEAT INDUSTRY 


Cardox, one of the world’s leading producers of carbon 
dioxide, has long been respected for its pioneering and 


LARD 


truck 
t Chi- 
icago, 





| well 
Texas 
ll pay 


Texas 





SAUS- 
labor. 
axton, 





pected 


> Chit: leadership in the technology that brought this versatile 
. processing medium into such widespread use. While the 


igo 10, 


extraordinary characteristics of CO2 made this progress 
possible, they do not assure its benefits. Not the tool, but 
skill and experience in its use determine the results at- 
tained. Cardox experience spans the needs of the meat 
industry from slaughtering through shipping. No plant 
| es should ignore the economies and advantages CARDOX 
EEP methods, equipment and services make possible. 


porter 


en 
5, ILL. 
), 1961 














Pp rosperous Pack ers Pick the Perfect | 
Pickles Packed in Pliofilm-lined steel drums . : 








MIS SALSAGEMAKERS’ CUBE PICKLES 


Packed so tightly that you never have to pay for water (or the shipping of water) . . . just 
the best cube pickles on the market . . . at the lowest cost. Firm pickles. Seedless. Uniformly 
diced. Never any bloaters. Never any throwouts, never discolor the meat . . . wonderful 


cube pickles—cultivated expressly for the sausage trade to make your loaves sell better. 


Why not send for a trial drum (440 /bs. guaranteed drained weight) a 
with the usual MIS guarantee: “It does the job or we take it back.” E 
MIS SAUSAGEMAKERS’ CUBE PICKLES in Kelly Green or © 


MEAT INDUSTRY SUPPLIERS 
Natural . . . another quality product of creative research from MIS Northfield, Illinois 











